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At The Wine Society we’re experiencing a burst of springtime 
optimism and we hope you are too. 2020 brought the wine 
industry to its knees, but Mother Nature’s work in the vineyard 
has remained, reassuringly, unchanged. In the northern 
hemisphere March will see vines awakening from their winter 
slumber, ready to tentatively unfurl their green shoots and, 
eventually, flowers which will give crop to 2021’s harvest  
in late summer.

So while the worldwide outlook remains a little uncertain  
for a time to come, we’ve brought you an edition that we hope 
is equal parts optimistic and comforting: spirit-lifting, yet 
soothing, seasonal recipes from Felicity Cloake and Georgina 
Hayden that will satisfy on cold days, while hinting at brighter 
spells to come; a tour of South Africa’s exciting new wave 
wines and the bright-spark producers behind them, courtesy 
of Joanna Locke MW; and Marcel Orford-Williams’ paean  
to the beautifully breezy wines of Europe’s stunning  
Alpine regions. 

Add to that some very tempting suggestions for starting your 
own fine wine cellar, Sebastian Payne MW’s guide to the 
stunningly good 2015 vintage and more, and we’re sure you’ll 
agree that – whatever’s going on in the world around us – 
there is still much to celebrate this springtime.

We’d love to hear what you’ve got to 
say about our first printed edition of 
1874, so please do drop us a line at

1874magazine@thewinesociety.com

New 
vintage

WINE INFORMATION KEY

1 9

Screwcap
Synthetic closure

Bone dry to intensely sweet

Fe
at

ur
ed

 o
n 

p1
5

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SG3021&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
1874magazine@thewinesociety.com


SPRING 2021 | 3

p4 | Societynews
News editor Joanna Goodman 
rounds up the very best news  
and views, stories from our growers  
and fresh wine launches for the 
season ahead.

p8 | South Africa
New wave, new vintage, new wines

Join buyer Joanna Locke MW as  
she reveals the stunning new-wave 
wines, rising star producers and 
superlative 2020 vintage of this 
pioneering wine region.

p14 | High society 
Under-£15 spring stars

Our flagship range proves a treasure 
trove of quality and value for wine 
writer Joanna Simon, in her seasonal 
selection of under-£15 Society and 
Exhibition stars.

p26 | What can wine drinkers 
do about the climate crisis?
Soaring temperatures and freak  
weather events are becoming a 
familiar concern for winemakers.  
So what can wine drinkers do to help, 
asks wine writer Andrew Jefford?

p28 | Are low-alcohol wines  
any good?
Director of Wine Pierre Mansour  
takes a deep-dive into a rapidly 
growing trend – low-alcohol wines.

p29 | Happy Wines From  
Happy People: Viña Zorzal
Next door to Rioja in the region of 
Navarra, three brothers are quietly 
making some of Spain’s most exciting 
and brilliant-value wines. Martin 
Brown speaks to one of the Zorzal 
trio, Xabi Sanz.

p30 | Under the skin  
- pinot noir
Charismatic, chameleonic and 
notoriously hard to perfect, pinot noir 
is one of the world’s most beguiling 
grape varieties. Here buyer Matthew 
Horsley gives us a guide to buying 
wines made from this iconic grape.

p32 | New horizons
The purity & beauty of Alpine wines

Buyer Marcel Orford-Williams  
explores the romance and magic  
of the wines from Europe’s  
Alpine regions.

p34 | Icons in depth
Marlborough sauvignon blanc

Marlborough sauvignon’s unique,  
instantly recognisable style has 
made it a modern icon. Buyer Freddy 
Bulmer charts the meteoric rise to 
fame of this much-loved style.

p36 | Spring savings
Stock up your wine rack for the 
season ahead, with our tempting 
selection of reds, whites and rosés,  
all with supplier-supported savings.

p16 | Spring comforts
Simple pleasures to soothe the soul

Look forward to brighter days  
ahead with Felicity Cloake and 
Georgina Hayden’s hearty-but-vibrant 
seasonal recipes: lamb stew with 
herbs and garlic and a spring chicken 
fricassee pie.

p20 | An Italian feast
Sarah Knowles MW explores the 
affinity between Italian wine and the 
country’s much-loved cuisine, pairing 
a dozen delicious under-£12 bottles 
with four classic Italian dishes.

p22 | Cellar starters
How to start your own fine  
wine collection

Fine wine manager Shaun Kiernan 
believes that building a collection  
of fine wine is one of life’s greatest 
pleasures. Here he shares the secrets  
of starting a cellar to be proud of.

p24 | A vintage to celebrate
Who better to talk us through the 
exceptional 2015 vintage than the 
buyer who’s bought from every 
European region? Sebastian Payne 
MW gives us the inside track on a 
sublime vintage.

p32 New horizons

CONTENTS

p16 Spring comforts

New 
vintage

WINE INFORMATION KEY

1 9

Screwcap
Synthetic closure

Bone dry to intensely sweet



4 | SPRING 2021 SPRING 2021 | 5

This delicious dessert wine from the Setúbal peninsula 
south of Lisbon rather falls under the shadow of 
Portugal’s most famous fortified wines, Madeira and 
Port, but has no less an illustrious heritage. 

How the moscatel de Setúbal grape (the same strain as 
the widely travelled muscat of Alexandria) came to be 
planted on the slopes of the Serra Arrabida hills and the 
sandy plains at its feet is a bit of a mystery. But sea-faring 
Phoenicians and Greeks certainly helped spread its fame 
far and wide trading it across the ancient world. It was a 
popular tipple in the courts of Richard II and the Sun King 
served it at parties in the Palace of Versailles. Stowed in 
galleons during the Age of Discovery, the wine made its 
way to India and beyond. Some barrels did the round trip 
(‘roda’ or ‘torna viagem’), exposed to the sun or floating 
in the water at the bottom of the ship, it was found that 
the quality had improved; they became highly prized at 
auction, pre-dating Madeira’s reputation for this style.

And while fortified muscats are found the world over, 
what makes Moscatel de Setúbal that bit special is the 
way it is made, like Madeira, in an oxidative manner. The 
process starts out the same as for most fortified wines, 
fermentation of the grape juice being stopped by the 
addition of grape spirit. But unlike other fortified muscats, 
the wine then macerates on the grape skins for at least 
six months in tanks, imparting all the grape’s wonderful 
expressive perfume and flavour to the wine. After 
filtering, the moscatel is then aged for at least 18 months 
in barrels and tanks with some of the spirit being lost 
due to evaporation ('the angels' share'). Being in contact 
with oxygen during the ageing process makes the wine 
in bottle much more stable than other styles and it will 
happily stay fresh for weeks, even months, after opening 
(if you can resist it!).

Our Moscatel de Setúbal comes from the family firm of Casa 
Ermelinda Freitas, currently in the hands of Leonor Freitas 
who has built up the 60 ha of vines she inherited to more 
than 440 ha and invested extensively in the winery. Though 
she had no formal wine training, Leonor has transformed 
the company from one that produced and sold bulk wine to 
making fantastic quality wines to sell under their own label. 
Run by a succession of indomitable and dynamic women, 
the winery celebrated its centenary in 2020.

What does it taste like?

One of the world’s most aromatic 
grapes, moscatel grown in the warm 
vineyards of southern Portugal fanned 
by the Atlantic breezes is redolent 
of citrus flower and peel, linden and 
rose, honey, pear, lychee and grape. 
In fact, it is one of the few wine 
grapes to actually smell, and even 
taste, of grape! Unctuous flavours of 
orange flower and hazelnut with just 
a twist of barley sugar make this a 
tempting treat at any time of year.

SocietyNews

We are delighted to welcome (back) two new 
Exhibition wines plus brand new wines from  
the Cape and our first in cans!

The Society’s Exhibition Morgon 2019
Morgon makes a welcome return to the range of  
Exhibition Beaujolais cru wines in the shape of this  
superb example from Les Vins Aujoux, blended to our 
specification by the talented Jean-Marc Darbon.  
It comes from selected growers within the cru with a 
high proportion from Morgon’s Corcellette and Bellevue 
vineyards. A lovely perfumed wine with the hallmark 
density of fruit you’d expect from good cru Beaujolais. 
Drink now to 2023. 13.5%
Ref WT-BJ8591 | Special introductory bottle  
price of £9.50 instead of £10.50

The Society’s Exhibition Saint-Julien 2018
The wines of this Bordeaux commune on the region’s  
left bank are renowned for their elegance and charm,  
plus a little of the muscle of next-door Pauillac. This,  
from the younger vines of one of the commune’s  
best-known châteaux, shows all the depth of flavour  
and polished dark-fruit notes associated with  
Saint-Julien. Full-bodied, with ripe, dense fruit, it’s 
approachable now but will keep until 2027 at least. 13%
Ref WT-CM23281 | Special introductory bottle  
price of £22 instead of £23

THE LUBANZI STORY
Two great new wines (find the tasting notes on 
p10 and 13) and our first in cans from this forward-
looking supplier. Find out more about how Lubanzi 
came about and their aspirational mission in our 
interview with the founders online at thewinesociety.
com/lubanzi. They aim to source and create some 
seriously top-notch wines in South Africa through 
a business that delivers real and meaningful social 
impact through an equitable supply chain. By way 
of collaborations and partnerships, they give back 
resources directly to the families that live and work 
on South Africa’s wine farms.

Lubanzi Chenin Blanc  
Swartland 2020, 250ml can
Ref WT-SA16823, 12.5% 2   
£3.95 can | £47 dozen

Lubanzi SGM Red Blend 2019,  
250ml can
Ref WT-SA16833, 13.5% 
£3.95 can | £47 dozen

EXPLORE

Moscatel  
de Setúbal
FROM CASA ERMELINDA FREITAS

How to enjoy it

Serve from the fridge (but probably don’t keep it in there), 
either as an aperitif with nuts and cheeses or with tapas-
style nibbles, or pair up with citrus or chocolate desserts. 
When the temperature rises, you might like to serve it as 
they do in Portugal, as a long drink over ice and tonic.

Enjoy a bottle of Casa Ermelinda Freitas Moscatel de 
Setúbal (Ref WT-PW7711), 17.5% alc, at the special bottle 
price of £8.95 instead of £9.95. One bottle only per 
member at this explore price.

Joanna Goodman
NEWS EDITOR

Welcome to the new incarnation of Societynews which will now be 
coming to you on a quarterly basis within our new magazine.

We will continue to send out editorial updates and news digitally via our 
Discovery emails and keep in touch in the many other channels at our 
disposal too. As you can see overleaf, some of the reasons behind these 
changes are in direct response to your feedback. We’re a membership 
organisation after all, and surveys and questionnaires are regularly sent 
out to make sure we’re getting things right. 

New to our range

SOCIETY NEWS

Our AGM will be held online  
on Monday 21st June, 2021.

Look out for more information 
about this nearer the time.

The Society’s  
AGM 2020-21

Leonor Freitas

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=BJ8591&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=CM23281&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16823&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16833&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/lubanzi?utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
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LAST WORD

Water into wine
The story of the marriage at Cana is interesting on 
many counts. Jesus’s mother Mary knew her son could 
pull off a miracle and like any well-brought up boy he 
did what his mother told him. Only the servants knew 
what had happened, not the bridegroom or the master 
of the feast. More mundanely, it reminds us wine 
drinkers that the liquid we like is totally dependent on 
water. We are too. Most of us are made up of 55 to 60 
percent water.

Vines do not like getting their feet wet. Vineyards 
need good drainage. But like all weeds, vines shut 
down if starved of moisture. Better understanding of 
soil structure and canopy management to cope with 
the vicissitudes of climate has been crucial knowledge 
for viticulturalists. The long period of drought in South 
Africa and the long-term shortage of fresh water 
in Australia, the world’s driest continent, are major 
challenges for the future. 

On the flip side, it isn’t just in California where 
extremely ripe grapes have been effortlessly 
producing 16% alc table wines that spinning cones 
to reduce alcohol have been found necessary. 
Reverse osmosis machines are important in France 
too. Australians have been known to find the ‘black 
snake’ (hose) useful to dilute over-powerful vats. In hot 
vintages in Europe ice used to be dropped into the 
vats by canny winemakers.

Above all water must be used to keep wineries clean. 
Flying winemakers in the south of France began by 
giving their clients’ wineries a serious scrub and today 
many of our suppliers spend a lot of money ensuring 
that the water they need to clean their equipment is 
treated properly, captured and recycled.

Drink wine but invest in water.

Last year’s exceptional  
circumstances meant we looked at 
different ways of communicating  
with you, sending out more 
information by email, hosting virtual 
events and putting our Annual 
General Meeting online too. We 
asked you what you thought of these 
changes and here’s a snapshot of 
what you told us:

News about your Society

 86%
of members surveyed said they  
were interested in receiving news 
about The Society.

 66%
of you asked for a ‘news’ section 
within this magazine.

 97%
asked for news updates by email too.

Our virtual events

Last year our Tastings & Events Team 
hosted more than 90 live events and 
more than 7000 of you attended, but 
what did you think of them?

 78%
said that they were ‘very satisfied’ 
with our winemaker masterclasses 
held on Zoom.

… and when we asked whether  
you’d continue to join in even when 
physical events start up again. 15% 
said they’d continue to only attend 
virtual events and 54% said they’d  
be keen to do both.

The Society’s AGM

Going virtual meant that more of  
you could attend last year’s AGM  
no matter where in the country  
(or world) you are located. When 
asked if you’d like the event to be 
online this year, not surprisingly 
answers varied by geographical 
location (see illustration above).

95% of those who attended found  
the event ‘interesting’ and 90% felt 
the technology worked well.

Our social and  
environmental responsibilities

We surveyed a small sample of 
members to find out strength 
of feeling on various aspects of 

corporate social responsibility.  
Topline feelings were as follows:

 85%
said that the health, safety and 
wellbeing of employees was 
essential/high priority.

Next highest was your feelings 
about minimising The Society’s 
contribution to climate change (31% 
‘essential’/50% ‘high priority'), then 
working conditions for suppliers and 
growers (27% 'essential'/54% ‘high 
priority’), and then attitudes towards 
sustainable agricultural practices 
(24% 'essential'/ 58% ‘high priority’).

You told us…

Preference for a future 
physical or virtual event 
varies by region.

PHYSICAL

VIRTUAL

Scotland, North West 
& North East

17% 74%

South West,  
Midlands and Wales

24% 72%

South East

52% 40%

East Anglia

49% 46%

London

78%

18%

A new website  
is coming your way
We are excited to tell you about our new website  
that will be coming your way very soon. 

We’ve thoroughly overhauled the site, inside and out, 
rebuilding it from the bottom up to make your online 
experience with us an even better one. We hope that 
you’ll notice a vast improvement straight away; here’s just 
some of the developments you can look forward to:

Bright & clean 
A new fresh look  
across the site

1.
Improved navigation  
Much easier to find your way 
around, especially on mobile

2.
It’s faster!  
We can’t help you with your own bandwidth 
but the new site will be much speedier!

3.

One transaction 
Buy wines, tasting tickets and en primeur 
products in one transaction

4.
Zoomable labels  
Zoom in on the wine label and turn it 
round to look at the back label too!

5.
Personalisation 
See more of what you like with improved 
personalisation as the site serves up 
wines and articles relevant for you

6.
Sebastian Payne
MASTER OF WINE

SOCIETY NEWS

The team have put together a packed 
programme of events to tune in to 

and enjoy with our growers and 
buyers. Find out more online at 

thewinesociety.com/tastings

TASTINGS 
EVENTS&
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You told us…

Preference for a future 
physical or virtual event 
varies by region.

PHYSICAL

VIRTUAL

Scotland, North West 
& North East

17% 74%

South West,  
Midlands and Wales

24% 72%

South East

52% 40%

East Anglia

49% 46%

London

78%

18%

A new website  
is coming your way
We are excited to tell you about our new website  
that will be coming your way very soon. 

We’ve thoroughly overhauled the site, inside and out, 
rebuilding it from the bottom up to make your online 
experience with us an even better one. We hope that 
you’ll notice a vast improvement straight away; here’s just 
some of the developments you can look forward to:

Bright & clean 
A new fresh look  
across the site

1.
Improved navigation  
Much easier to find your way 
around, especially on mobile

2.
It’s faster!  
We can’t help you with your own bandwidth 
but the new site will be much speedier!

3.

One transaction 
Buy wines, tasting tickets and en primeur 
products in one transaction

4.
Zoomable labels  
Zoom in on the wine label and turn it 
round to look at the back label too!

5.
Personalisation 
See more of what you like with improved 
personalisation as the site serves up 
wines and articles relevant for you

6.
Sebastian Payne
MASTER OF WINE

SOCIETY NEWS

The team have put together a packed 
programme of events to tune in to 

and enjoy with our growers and 
buyers. Find out more online at 

thewinesociety.com/tastings

TASTINGS 
EVENTS&
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Percheron Chenin  
Blanc-Viognier,  
Western Cape 2020
Super consistent blend 
from the Percheron 'stable' 
with chenin's ripe stone 
fruit topped up with a little 
aromatic viognier. 12.5%
Ref WT-SA16151   2  
£6.95 bottle | £83 dozen

With such an inauspicious start to an unforgettable 
year, few even dreamed of such a good 2020 
harvest. It was clear that volumes would be down 
– which can be good for quality, of course – but 
the weather brought a few early challenges in 
the vineyards and the grapes’ normally orderly 
progression to ripeness turned into quite a scramble. 
But nature has an astonishing way of managing  
even multiple challenges, smoothing out extremes to 
allow mother (the vine) to give her very best to  
her offspring (the grapes). The 2020 harvest was a 
gift to bring smiles to a troubled industry and here 
we offer a first taste to whet appetites for the great 
bottles that are sure to follow. 
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A pioneering spirit typifies South Africa’s exciting  
new wave wines and the bright spark producers who 
are revolutionising this always surprising region.  
Let buyer Joanna Locke MW be your guide to the  
very best that the Cape has to offer in 2021.

Resilience is something we have all learned to embrace 
over the last year, and no more so than in South Africa. 
The wine industry has bounced back, energised by an 
against-the-odds delicious 2020 vintage, and by the 
skilled surfers of the Cape’s exciting new wave, displaying 
its insatiable thirst for innovation and discovery. The 
pages that follow celebrate all of that, taking in some old 
favourites and introducing some new and surprising finds.

2020 produced a fine vintage in the Cape, lifting hearts 
and minds and helping grape growers, winemakers 
and sellers to see a way through the year that was 

to follow (harvest falling at the start of the year in the 
southern hemisphere). It had not been an easy early 
season, and many wineries faced local lockdown even 
before harvesting was finished, but common sense 
prevailed and the wines in the cellar are proving to be 
a wonderful reward for the resilience and perseverance 
that characterises the Rainbow Nation. Many 2020 wines 
have yet to be released but we have made a selection of 
great-value wines that stood out in our early tastings.

At the smart end, South Africa’s new wave has been 
gathering momentum and critical acclaim, and its 
producers are making some of the Cape’s most exciting 
wines. Add to that new grapes, new styles – some 
using ancient techniques – new faces, renewed social 
conscience and a celebratory fizz and you are set for a 
celebration, South African style.

A Fistful of Schist Muscat, 
Swartland 2020 
With delicate grapy aroma and flavour, 
this is a wine to enjoy on its own, with 
asparagus or lower heat Asian dishes. 13%
Ref WT-SA16481   2  
£6.50 bottle | £78 dozen

A Fistful of Schist Viognier, 
Swartland 2020
Fuller than the muscat, with 
peachy fruit and heady fragrance, 
a good match for a fruity salad or 
Coronation chicken. 14%
Ref WT-SA16461   2  
£6.95 bottle | £83 dozen

NEW

South Africa’s stunning 
2020 white wines

2020: A VINTAGE FEW COULD 
HAVE DREAMED OF

NEW

The Winery of Good Hope 
Unoaked Chardonnay, 
Western Cape 2020
Francophile by nature and  
always easy to drink, this  
is a reliably delightful  
chardonnay, even better  
in this fine vintage. 12.5%
Ref WT-SA16601   2    
£8.50 bottle | £102 dozen

‘Dirt Track’ Sauvignon  
Blanc by Duncan Savage, 
Western Cape 2020 
The 2019 was delicious and  
the 2020 is possibly even better. 
Fresh, fruity easy-to-please 
sauvignon from dab hand  
Duncan. 12.5% 
Ref WT-SA16571   2   
£7.95 bottle | £95 dozen

SouthAfrica
Joanna Locke

MASTER OF WINEA new wave of winemaking,  
a new vintage and new wines

MIXED CASE KEY
Wines with these symbols 
appear in the special mixed 
cases on page 13.
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South Africa’s delicious 
2020 red & rosé wines

SOUTH AFRICA’S STUNNING  
WHITE WINES CONTINUED

There is never a dull moment in South Africa!  
There is such variety to choose from and producers 
are experimenting all the time with new grapes and 
new techniques – take a look at the grüner veltliner 
and malbec overleaf for proof!

Reyneke, Tim Atkin MW’s Grower of the Year 2020 
and pioneer of organics and biodynamics in the Cape, 
lives by its own mantra: ‘We believe that there's no 
greatness without goodness. So we favour harmony 
over efficiency, compassion over chemicals, protection 
over profit’. It seems a good fit for a Society founded on 
high principles. Indeed, increased social conscience is 
front of mind in the Cape, and we raise a glass to both 
with our first wines from Aslina and Lubanzi.

Charles Back (Fairview and Spice Route) has never 
rested on his laurels and we include a brand-new pair of 
wines which originated from Charles’ first visit to Georgia 
a few years ago. He set out to do something similar 
back home, importing a dozen huge qvevri (amphorae) 
to be buried in the Swartland and sending winemaker 
Charl du Plessis to Georgia to learn another new skill! 

And we couldn’t resist a sprinkling of Cape magic  
in the form of Botanica, Newton Johnson and  
Thorne & Daughters.

AND THEIR PIONEERING WINES

Bright spark 
winemakersA Fistful of Schist Grenache 

Noir, Swartland 2020 
Juicy, light-hued but rewarding 
red with cherry fruit and a touch of 
pepperiness on the palate. 14%
Ref WT-SA16691    
£6.50 bottle | £78 dozen

Vasco and The Explorers 
Verdelho, Paarl 2020 
Made by Nederburg, this is  
a fresh, aromatic and juicy  
example of the Portuguese  
grape verdelho, rarely bottled  
on its own in the Cape. 14%
Ref WT-SA16611   2   
£9.95 bottle | £119 dozen

NEW

Percheron  
Shiraz-Mourvèdre,  
Swartland 2020 
A cracking vintage for this rich  
and generously fruity red with  
floral perfume enhanced by a  
sprinkling of spice. 14.5%
Ref WT-SA16311    
£6.95 bottle | £83 dozen

Painted Wolf ‘Ros’ Pinotage 
Rosé, Paarl 2020 
A tasty pink in a dry style, nicely 
rounded on the palate (and 
supporting wildlife conservation  
to boot). 12.5%
Ref WT-SA16071   2  
£7.95 bottle | £95 dozen

The Wolftrap,  
Western Cape 2020 
Deservedly popular, rich and  
spicy blend of Swartland  
syrah, with mourvèdre and  
a splash of viognier. 14% 
Ref WT-SA17141    
£8.50 bottle | £102 dozen

Jacques Mouton  
'Madeleine' Chardonnay, 
Franschhoek 2020 
Cracking-value barrel-fermented 
chardonnay made by La Couronne, 
one of the oldest established farms in 
the valley. Drink now to 2023. 13.5%
Ref WT-SA16771  2  
£10.95 bottle | £131 dozen

Lubanzi Chenin Blanc,  
Swartland 2020 
A UK first release, this new wine  
quite simply wowed us, combining  
tasty stone-fruited chenin with 
impeccable social and environmental 
credentials. 12.5%
Ref WT-SA16821  2  
£9.95 bottle | £119 dozen
Also available in 250ml cans  
for £3.95. Ref WT-SA16823

NEW

Constantia Royale  
Sauvignon Blanc,  
Constantia 2020
Bright, lemon citrus and tisane-
scented cool-climate sauvignon  
made with the help of old friend 
Roger Burton (ex Tierhoek).  
Drink now to 2022. 13.5%
Ref WT-SA16781   2  
£11.95 bottle | £143 dozen

NEW

It’s an eclectic and 
appetising mix, 
accessible with ease 
via two mixed  
cases listed overleaf. 
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Johan Reyneke of Stellenbosch's 
Reyneke wines, part of South Africa's 
rising wave of innovative producers

NEW
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Diemersdal Estate Grüner 
Veltliner, Cape Town 2019 
Deliciously fruity wine from a grape as 
rare as hens’ teeth in South Africa, but 
evidently very comfortable in these 
cool-climate vineyards. 13.5%
Ref WT-SA16761   2  
£9.50 bottle | £114 dozen

Newton Johnson Family 
Vineyards Chardonnay, Upper 
Hemel en Aarde Valley 2018 
Simply one of the Cape’s best  
cool-climate barrel-fermented 
chardonnays from the delightful and 
dynamic Newton Johnson trio (with 
dad still popping in occasionally too). 
Drink now to 2022. 13%
Ref WT-SA16661  2   
£22 bottle | £264 dozen

Spice Route 'Obscura' Qvevri 
White, Coastal 2019
An extraordinary new white blend made 
in the age-old Georgian tradition. Totally 
natural fermentation on the skins and 
minimal intervention make for a tasty, 
pithy, ‘orange’ style that just has to be 
tasted. Drink this year and next. 13.5%
Ref WT-SA16791  2  
£19.50 bottle | £192 special dozen price

Thorne & Daughters Rocking 
Horse Cape White Blend, 
Western Cape 2019
No single variety stands proud in this 
complex multi-variety, rock star white 
which is lifted, as ever, by a touch of 
citrus pith on the ripe, long finish.  
Drink now to 2024. 13%
Ref WT-SA16391  2   
£22 bottle | £264 dozen

Botanica Mary Delany 
Collection Chenin Blanc, 
Citrusdal Mountain 2018 
Five stars (again) in Platter’s Wine 
Guide 2020. Elegant, focused,  
textured and very fine indeed.  
Drink now to 2025. 13%
Ref WT-SA16491  2   
£24.50 bottle | £294 dozen

Reyneke Reserve White, 
Stellenbosch 2017 
Grown-up sauvignon blanc (more 
of a fine dry white than obvious 
sauvignon), flinty and mineral with 
hints of citrus and crab apple.  
Drink now to 2023. 12%
Ref WT-SA16651  1   
£25 bottle | £258 special dozen price

The Liberator 'Napoleon Bona 
Part Five' Noble Late Harvest,  
Western Cape 2019
Over 160 grams of residual sugar 
balanced by wonderful freshness 
ensures tension and drinkability in  
this blend of majority muscat with 
chenin. Drink now to 2030. 10%
Ref WT-SA16622  8  
£10.95 half bottle | £131 dozen

Two classic Cape styles – a 
pristine young Noble Late and a 
Cap Classique (celebrating the 
50th anniversary of traditional-
method fizz in the Cape this year) 
to round off our celebration.

New red wines for 2021New white wines for 2021

Sweet wine & fizz Simonsig Kaapse  
Vonkel Brut 2018
What better way to celebrate the half-
centenary of Méthode Cap Classique 
– South Africa's traditional method fizz 
– than with a glass of the Cape's very 
first, produced since 1971? A classic 
blend of chardonnay and pinot noir 
with a splash of pinot meunier offering 
both pleasure and complexity. 12%
Ref WT-SG3081  2  
£12.95 bottle | £155 dozen

Six Fine South Africans
Discover the magic of South 
Africa’s fine wines with this 
six-bottle case containing 
three premium reds and  
a trio of stunning whites.
Ref WT-MX2111 | £129
Wines included in this case  
are marked with: 

MIXED CASES
Take a whistle-stop tour of the wines listed above  
with one of our specially selected mixed cases:

Joanna Locke MW’s  
South African Road Trip
Take a tour of the Cape from the 
comfort of your armchair with this 
12-bottle case containing one bottle 
each of five tempting reds, a delicious 
rosé and six spring-ready whites.
Ref WT-MX2112 | £104
Wines included in this case are 
marked with: 

SAVE £42 per dozen

SAVE £42 per dozen

Beaumont Family Pinotage,  
Bot River 2017 
Pinotage in its more elegant  
guise from Sebastian Beaumont,  
who favours the freshness and  
silkier texture that comes from  
a lighter hand in the cellar.  
Drink now to 2022. 13.5%
Ref WT-SA16681   
£18 bottle | £216 dozen

Flagstone 'Dragon Tree' Cape 
Blend, Western Cape 2018
Great example of a modern Cape 
Blend, with sweet oak balancing  
spice and voluptuous rich fruit.  
Drink now to 2025. 14.5%
Ref WT-SA16671   
£13.95 bottle | £167 dozen

Reyneke Organic Syrah, 
Stellenbosch 2018 
Fresh and gloriously fragrant, 
classically styled and refined 
expression of the syrah grape from 
Johan Reyneke’s pioneering organic 
vineyards. Drink now to 2023. 13%
Ref WT-SA16641 
£16 bottle | £192 dozen

Aslina by Ntsiki Biyela 
Cabernet Sauvignon,  
Western Cape 2017
Ntsiki is making waves with this  
new venture. Complemented  
by petit verdot, this is a rich  
and ripe but classically  
honed cabernet. Drink now  
to 2024. 14%
Ref WT-SA16741 
£16.50 bottle | £198 dozen

Lubanzi Shiraz-Grenache-
Mourvèdre, Coastal 2019 
With impeccable credentials  
and generous juicy fruit, this UK  
first release is all set to  
become a favourite. 13.5%
Ref WT-SA16831 
£9.95 bottle | £119 dozen
Also available in 250ml cans  
for £3.95. Ref WT-SA16833

Withington Malbec,  
Darling 2019 
Made by an Englishman abroad (with 
the help of Darling Cellars) this is a 
delicious blue-fruited, minty malbec, 
still rare in the Cape. 14.5%
Ref WT-SA16721    
£9.95 bottle | £119 dozen

Eagles' Nest 'The Little Eagle' 
Red, Constantia 2017
A fine shiraz-led wine  
that contributes to raptor  
conservation whilst delivering  
Eagles’ Nest elegance in a  
more approachable package. 
Normally only sold at cellar  
door. Drink now to 2025. 14%
Ref WT-SA16841   
£12.50 bottle | £150 dozen

Spice Route 'Obscura'  
Qvevri Red, Coastal 2019
Like the white, this is the extraordinary 
maiden release of Spice Route’s  
take on a traditional Georgian red, 
naturally fermented underground in 
clay qvevri. Substance, elegance, and 
extraordinary energy. Drink now to 
2024. 13.5%
Ref WT-SA16801 
£24.50 bottle | £240 special dozen price

Waterford Estate Grenache Noir, 
Stellenbosch 2018 
This long-established producer just 
nailed their grenache in 2018. Smart, juicy 
and delicious. Drink now to 2023. 13.5%
Ref WT-SA16811 
£24.50 bottle | £294 dozen

SAVE £54 per dozen

FREE UK 
DELIVERY

SPRING 2021 | 13

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16761&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16791&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16661&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16391&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16491&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16651&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SG3081&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16622&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16761&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16791&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16391&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SG3081&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March


12 | SPRING 2021

Diemersdal Estate Grüner 
Veltliner, Cape Town 2019 
Deliciously fruity wine from a grape as 
rare as hens’ teeth in South Africa, but 
evidently very comfortable in these 
cool-climate vineyards. 13.5%
Ref WT-SA16761   2  
£9.50 bottle | £114 dozen

Newton Johnson Family 
Vineyards Chardonnay, Upper 
Hemel en Aarde Valley 2018 
Simply one of the Cape’s best  
cool-climate barrel-fermented 
chardonnays from the delightful and 
dynamic Newton Johnson trio (with 
dad still popping in occasionally too). 
Drink now to 2022. 13%
Ref WT-SA16661  2   
£22 bottle | £264 dozen

Spice Route 'Obscura' Qvevri 
White, Coastal 2019
An extraordinary new white blend made 
in the age-old Georgian tradition. Totally 
natural fermentation on the skins and 
minimal intervention make for a tasty, 
pithy, ‘orange’ style that just has to be 
tasted. Drink this year and next. 13.5%
Ref WT-SA16791  2  
£19.50 bottle | £192 special dozen price

Thorne & Daughters Rocking 
Horse Cape White Blend, 
Western Cape 2019
No single variety stands proud in this 
complex multi-variety, rock star white 
which is lifted, as ever, by a touch of 
citrus pith on the ripe, long finish.  
Drink now to 2024. 13%
Ref WT-SA16391  2   
£22 bottle | £264 dozen

Botanica Mary Delany 
Collection Chenin Blanc, 
Citrusdal Mountain 2018 
Five stars (again) in Platter’s Wine 
Guide 2020. Elegant, focused,  
textured and very fine indeed.  
Drink now to 2025. 13%
Ref WT-SA16491  2   
£24.50 bottle | £294 dozen

Reyneke Reserve White, 
Stellenbosch 2017 
Grown-up sauvignon blanc (more 
of a fine dry white than obvious 
sauvignon), flinty and mineral with 
hints of citrus and crab apple.  
Drink now to 2023. 12%
Ref WT-SA16651  1   
£25 bottle | £258 special dozen price

The Liberator 'Napoleon Bona 
Part Five' Noble Late Harvest,  
Western Cape 2019
Over 160 grams of residual sugar 
balanced by wonderful freshness 
ensures tension and drinkability in  
this blend of majority muscat with 
chenin. Drink now to 2030. 10%
Ref WT-SA16622  8  
£10.95 half bottle | £131 dozen

Two classic Cape styles – a 
pristine young Noble Late and a 
Cap Classique (celebrating the 
50th anniversary of traditional-
method fizz in the Cape this year) 
to round off our celebration.

New red wines for 2021New white wines for 2021

Sweet wine & fizz Simonsig Kaapse  
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What better way to celebrate the half-
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– South Africa's traditional method fizz 
– than with a glass of the Cape's very 
first, produced since 1971? A classic 
blend of chardonnay and pinot noir 
with a splash of pinot meunier offering 
both pleasure and complexity. 12%
Ref WT-SG3081  2  
£12.95 bottle | £155 dozen

Six Fine South Africans
Discover the magic of South 
Africa’s fine wines with this 
six-bottle case containing 
three premium reds and  
a trio of stunning whites.
Ref WT-MX2111 | £129
Wines included in this case  
are marked with: 

MIXED CASES
Take a whistle-stop tour of the wines listed above  
with one of our specially selected mixed cases:

Joanna Locke MW’s  
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Take a tour of the Cape from the 
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Ref WT-MX2112 | £104
Wines included in this case are 
marked with: 

SAVE £42 per dozen

SAVE £42 per dozen
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We may be bathing in spring sunshine, it may be 
snowing or blowing a gale – March was like 

that long before climate change – but the northern 
hemisphere’s vines will be waking up after the winter and 
the first glimpses of green breaking through the buds 
will soon morph into drifts of verdant vineyards. In the 
southern hemisphere, ferments will be bubbling to a close 
in some wineries while pickers, secateurs at the ready, 
will still be waiting their turn in cooler regions. 

Even if it’s bitterly cold and rain is coursing down the 
windows, it’s hard not to have a spring in your step 
when new life is stirring everywhere. And as the days 
get longer, you sense that the wine drinking season 
is changing too. There’s no need to push aside all the 
cockle-warming reds, any more than there is to abandon 
all the hearty cassoulets and casseroles, but some of the 
big reds will naturally step down in favour of brighter, 
lighter styles: a leavening of a few more whites perhaps, 
a pale fino sherry to echo the lighter evenings, and 
maybe it’s time to start thinking about rosé again, even if 
you wait until the weather looks a bit more secure before 
you start stocking up in earnest. Dry rosés are such 
useful, flexible food wines, it really doesn’t make sense 
not to spread them more equally through the year, but I 
admit I’m not there yet.

On the food front, March is a bit of an anticipation month 
– the game has gone, the winter veg are still with us – but 
it’s barely any time before we’re into new season’s lamb, 
English asparagus, crab, sea trout, jersey royals, salad 
leaves, radishes, chives, basil, sorrel and other herbs.

If you’re a devotee of claret or other Bordeaux blends, it 
can be hard to think beyond cabernet and merlot when 
it comes to lamb. Whether it’s the delicate flavour and 
texture of spring lamb lightly flavoured with rosemary 
and garlic or a more mature animal generously spiked 
with anchovies, garlic et al and heading for the barbecue, 
there’s always a Bordeaux blend to make a winning 
match. But it’s an (almost) unarguable fact that lamb is 
exceptionally wine-friendly. Fans of Rioja, Chateau Musar, 
malbec, cabernet franc, Chianti Classico or Tavel rosé 
could all claim to have the perfect accompaniment, and 
I’m happy to suggest two other reds, a southern Rhône 
and a northern Italian.

Oyster regulars won't need a nudge, but the more 
occasional oyster-eater should remember to make the 
most of March and April before the famine of the four ‘r’-
less months to come. While not as all-embracing as lamb, 
there are contrasting options for oysters, among them 
fino, Champagne or English sparkling, picpoul de pinet, 
muscadet, Alsace riesling, Bordeaux sauvignon or Vinho 
Verde. And if muscadet or fino appeal to you, but oysters 
don’t, both these wines extend their reach to many other 
foods – more than they’re sometimes given credit for. 
Don’t just take my word for it, take them to the table.

Find our full flagship range online at
thewinesociety.com/society-exhibition

The Society's Celebration 
Crémant de Loire 2017
If you imagine walking through a 
flower-bordered orchard in spring, 
you’ve captured the smell of this  
fine-boned, fruity crémant. Made in 
the same way as Champagne but  
with a little chenin blanc and  
cabernet franc in the mix, the 
perfumed mirabelle, peach and  
sweet apple fruit is softly framed by 
hay and fresh herbs and wrapped 
in gentle creaminess. Dangerously 
drinkable! 12.5%
Ref WT-SG3021  1  
£13.50 bottle | £162 dozen

The Society's Exhibition 
Tasmanian Chardonnay 2019
This is polished cool-climate chardonnay 
with tautness, precision and supple, 
rounded texture. There's a high-pitched 
intensity to its flavours of crystallised 
lemon and grapefruit, subtle tropical fruit, 
elegant, toasted cashew-nut oak and 
long, lemon-zest finish. Pair with highly 
flavoured fish, seafood and chicken 
dishes, light spices and bright vegetables 
and salads. Drink now to 2025. 13%
Ref WT-AU23071   1  
£14.50 bottle | £174 dozen

Wine writer Joanna Simon takes her pick of our 
Society and Exhibition wines for the new season

The Society’s Fino
This has everything fino should have: 
the brisk freshness of a sea breeze, 
green apple, Marmite, freshly baked 
sourdough and almond. Apart from 
obvious tapas – jamón, chorizo, 
prawns, olives, Manchego, salted 
almonds – it’s a very handy partner 
for smoked salmon. The source could 
hardly be finer: the independent, 
family-owned Bodegas Sánchez 
Romate with its solera criaderos in  
the heart of historic Jerez. 15%
Ref WT-SH571   2  
£7.50 bottle | £90 dozen

The Society's Valpolicella 
Ripasso 2018
The joy of a good ripasso is that 
you get the juicy softness and 
freshness of Valpolicella’s corvina 
grape enriched with a dash of 
Amarone power and depth, which 
makes ripasso the perfect springtime 
bridge between the two styles. The 
exemplary Cantina Valpantena gives 
us a ripasso with cherry-scented fruit, 
an almond twist and supple vanilla 
spice. Perfect with lamb, but not only 
lamb. Drink now to 2024. 13.5%
Ref WT-IT29871 
£11.50 bottle | £138 dozen 

U N D E R - £ 1 5  S P R I N G  S T A R S
HIGH SOCIETY

Joanna Simon

The Society's Exhibition  
Vacqueyras 2018
Vacqueyras and Gigondas often 
get lumped together as typically 
deep-coloured, full-bodied southern 
Rhônes. I don’t deny the colour and 
alcohol but, for me, Vacqueyras is 
more fragrant and a little lighter in 
mood, making it more versatile. This, 
from Clos des Cazaux, has a sweet, 
almost pinot-like raspberry and cherry 
perfume in combination with creamy, 
smoky, tarry depth lifted by fresh 
white pepper and liquorice. Drink now 
to 2024. 14.5%
Ref WT-RH57001 
£12.50 bottle | £150 dozen

T R Y
Try our six-bottle mixed 

case including a bottle each 
of the six wines opposite.

Ref WT-MX2110 | £68

Visit thewinesociety.
com/1874
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INSPIRATION

The Society’s Muscadet  
Sèvre-et-Maine sur Lie 2019
The remarkable thing about the 
best 2019 Muscadets is that they 
carry their extra ripeness from the 
exceptional summer temperatures 
without losing anything of Muscadet’s 
mouthwatering freshness. The 
richness of lees ageing, the signature 
prickle and savoury dryness make 
this impeccable example from 
the Chéreau family a winner with 
unadorned seafood, as you would 
expect, but also well up to handling 
fish pie, chicken pie, quiche or 
charcuterie. 13%
Ref WT-LO15871   1  
£8.50 bottle | £102 dozen

To order these wines, plus a mixed case, visit
thewinesociety.com/1874 or call 01438 741177

https://www.thewinesociety.com/society-exhibition?utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=MX2110&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=IT29871&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SH571&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SG3021&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March


14 | SPRING 2021

We may be bathing in spring sunshine, it may be 
snowing or blowing a gale – March was like 

that long before climate change – but the northern 
hemisphere’s vines will be waking up after the winter and 
the first glimpses of green breaking through the buds 
will soon morph into drifts of verdant vineyards. In the 
southern hemisphere, ferments will be bubbling to a close 
in some wineries while pickers, secateurs at the ready, 
will still be waiting their turn in cooler regions. 

Even if it’s bitterly cold and rain is coursing down the 
windows, it’s hard not to have a spring in your step 
when new life is stirring everywhere. And as the days 
get longer, you sense that the wine drinking season 
is changing too. There’s no need to push aside all the 
cockle-warming reds, any more than there is to abandon 
all the hearty cassoulets and casseroles, but some of the 
big reds will naturally step down in favour of brighter, 
lighter styles: a leavening of a few more whites perhaps, 
a pale fino sherry to echo the lighter evenings, and 
maybe it’s time to start thinking about rosé again, even if 
you wait until the weather looks a bit more secure before 
you start stocking up in earnest. Dry rosés are such 
useful, flexible food wines, it really doesn’t make sense 
not to spread them more equally through the year, but I 
admit I’m not there yet.

On the food front, March is a bit of an anticipation month 
– the game has gone, the winter veg are still with us – but 
it’s barely any time before we’re into new season’s lamb, 
English asparagus, crab, sea trout, jersey royals, salad 
leaves, radishes, chives, basil, sorrel and other herbs.

If you’re a devotee of claret or other Bordeaux blends, it 
can be hard to think beyond cabernet and merlot when 
it comes to lamb. Whether it’s the delicate flavour and 
texture of spring lamb lightly flavoured with rosemary 
and garlic or a more mature animal generously spiked 
with anchovies, garlic et al and heading for the barbecue, 
there’s always a Bordeaux blend to make a winning 
match. But it’s an (almost) unarguable fact that lamb is 
exceptionally wine-friendly. Fans of Rioja, Chateau Musar, 
malbec, cabernet franc, Chianti Classico or Tavel rosé 
could all claim to have the perfect accompaniment, and 
I’m happy to suggest two other reds, a southern Rhône 
and a northern Italian.

Oyster regulars won't need a nudge, but the more 
occasional oyster-eater should remember to make the 
most of March and April before the famine of the four ‘r’-
less months to come. While not as all-embracing as lamb, 
there are contrasting options for oysters, among them 
fino, Champagne or English sparkling, picpoul de pinet, 
muscadet, Alsace riesling, Bordeaux sauvignon or Vinho 
Verde. And if muscadet or fino appeal to you, but oysters 
don’t, both these wines extend their reach to many other 
foods – more than they’re sometimes given credit for. 
Don’t just take my word for it, take them to the table.

Find our full flagship range online at
thewinesociety.com/society-exhibition

The Society's Celebration 
Crémant de Loire 2017
If you imagine walking through a 
flower-bordered orchard in spring, 
you’ve captured the smell of this  
fine-boned, fruity crémant. Made in 
the same way as Champagne but  
with a little chenin blanc and  
cabernet franc in the mix, the 
perfumed mirabelle, peach and  
sweet apple fruit is softly framed by 
hay and fresh herbs and wrapped 
in gentle creaminess. Dangerously 
drinkable! 12.5%
Ref WT-SG3021  1  
£13.50 bottle | £162 dozen

The Society's Exhibition 
Tasmanian Chardonnay 2019
This is polished cool-climate chardonnay 
with tautness, precision and supple, 
rounded texture. There's a high-pitched 
intensity to its flavours of crystallised 
lemon and grapefruit, subtle tropical fruit, 
elegant, toasted cashew-nut oak and 
long, lemon-zest finish. Pair with highly 
flavoured fish, seafood and chicken 
dishes, light spices and bright vegetables 
and salads. Drink now to 2025. 13%
Ref WT-AU23071   1  
£14.50 bottle | £174 dozen

Wine writer Joanna Simon takes her pick of our 
Society and Exhibition wines for the new season

The Society’s Fino
This has everything fino should have: 
the brisk freshness of a sea breeze, 
green apple, Marmite, freshly baked 
sourdough and almond. Apart from 
obvious tapas – jamón, chorizo, 
prawns, olives, Manchego, salted 
almonds – it’s a very handy partner 
for smoked salmon. The source could 
hardly be finer: the independent, 
family-owned Bodegas Sánchez 
Romate with its solera criaderos in  
the heart of historic Jerez. 15%
Ref WT-SH571   2  
£7.50 bottle | £90 dozen

The Society's Valpolicella 
Ripasso 2018
The joy of a good ripasso is that 
you get the juicy softness and 
freshness of Valpolicella’s corvina 
grape enriched with a dash of 
Amarone power and depth, which 
makes ripasso the perfect springtime 
bridge between the two styles. The 
exemplary Cantina Valpantena gives 
us a ripasso with cherry-scented fruit, 
an almond twist and supple vanilla 
spice. Perfect with lamb, but not only 
lamb. Drink now to 2024. 13.5%
Ref WT-IT29871 
£11.50 bottle | £138 dozen 

U N D E R - £ 1 5  S P R I N G  S T A R S
HIGH SOCIETY

Joanna Simon

The Society's Exhibition  
Vacqueyras 2018
Vacqueyras and Gigondas often 
get lumped together as typically 
deep-coloured, full-bodied southern 
Rhônes. I don’t deny the colour and 
alcohol but, for me, Vacqueyras is 
more fragrant and a little lighter in 
mood, making it more versatile. This, 
from Clos des Cazaux, has a sweet, 
almost pinot-like raspberry and cherry 
perfume in combination with creamy, 
smoky, tarry depth lifted by fresh 
white pepper and liquorice. Drink now 
to 2024. 14.5%
Ref WT-RH57001 
£12.50 bottle | £150 dozen

T R Y
Try our six-bottle mixed 

case including a bottle each 
of the six wines opposite.

Ref WT-MX2110 | £68

Visit thewinesociety.
com/1874

SPRING 2021 | 15

INSPIRATION

The Society’s Muscadet  
Sèvre-et-Maine sur Lie 2019
The remarkable thing about the 
best 2019 Muscadets is that they 
carry their extra ripeness from the 
exceptional summer temperatures 
without losing anything of Muscadet’s 
mouthwatering freshness. The 
richness of lees ageing, the signature 
prickle and savoury dryness make 
this impeccable example from 
the Chéreau family a winner with 
unadorned seafood, as you would 
expect, but also well up to handling 
fish pie, chicken pie, quiche or 
charcuterie. 13%
Ref WT-LO15871   1  
£8.50 bottle | £102 dozen

To order these wines, plus a mixed case, visit
thewinesociety.com/1874 or call 01438 741177

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SH571&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=LO15871&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=IT29871&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SG3021&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=RH57001&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=AU23071&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/1874?utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=AU23071&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=LO15871&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
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Felicity’s lamb stew  
with herbs and garlic | SERVES 4

If you’ve had your fill of hearty winter fare you might enjoy this 
lighter, springier dish, inspired by Provençal daubes, and made 
with white wine, rather than the usual red. Infused with herbs 
and garlic and packed full of new-season baby vegetables, rest 
assured it’s still warming enough to be satisfying on chilly spring 
days. I like to use lamb neck chops here as they have so much 
flavour, but you could also use four lamb shanks if you prefer, 
though you may need to increase the cooking time in step 3.

Wine wise, the more delicate flavours suggest steering clear 
of the rich reds usually associated with stews in favour of 
something a little fresher and fruitier – a bright cherry-spiked 
Austrian blaufränkisch, with its herbaceous notes and hint 
of peppery spice, would fit the bill perfectly, or a classic 
Beaujolais served at cool room temperature will also work.

INGREDIENTS

2 tbsp oil

1 head of garlic, cut in half laterally

3 sprigs of thyme

1 sprig of rosemary

25g flour

Salt and pepper

8-10 bone-in lamb neck chops, 
approximately 1kg

400ml white wine

500g new potatoes, scrubbed  
and halved if large

8 baby carrots left whole, or 2  
large carrots, cut into chunks

4 baby leeks, left whole, or 2 large  
ones, trimmed and cut into chunks

METHOD

1. Heat the oil in a large casserole pan over a medium flame and 
then add the head of garlic, cut-sides down, and the herbs. Fry 
for a couple of minutes, until aromatic but not coloured, then 
scoop out and set aside.

2. Put the flour into a shallow bowl and season well. Turn up the 
heat underneath the casserole, toss the lamb with the flour then 
fry until well coloured – you’ll probably need to do this in batches 
to prevent overcrowding the pan. 

3. Remove the lamb for the moment and add a little of the wine to 
the pan, scraping the bottom to dislodge any bits of flour, then 
add the rest, along with the lamb, herbs and garlic. Barely cover 
with cold water and bring to a simmer. Cover and simmer very 
gently for about 1.5-2 hours until the meat is beginning to fall 
from the bone – alternatively you can do this in a moderate oven.

4. Put the potatoes, carrots and leeks into the dish, cover and 
simmer for another 30 minutes until tender. 

5. Scoop out the lamb and vegetables and set aside, then turn up 
the heat and boil the gravy until reduced by about half. Season to 
taste. (Meanwhile, I like to take the meat off the bone.) Return the 
meat and vegetables to the pan, discarding the herbs, and heat 
through before serving.

When the daffs have tentatively poked 
their heads above ground and the evenings 
lengthen, there’s an almost audible collective 
sigh of relief, as we all look forward to  
brighter days ahead. 

In recent years we’ve had some sweltering 
springs with delicate new blooms looking jaded 
before they’ve even had their day in the sun, but 
no sooner have we thrown off our jumpers and 
dusted off the deckchairs than sharp winds and 
April showers remind us not to be so foolish. This 
is where spring stews and pies come into their 
own; not as hearty or rib-sticking as their winter 
counterparts, they nonetheless offer comfort, just 
delivered with a lighter, but no less tasty, touch. 

We asked food writers Felicity Cloake and  
Georgina Hayden to come up with dishes to 
herald spring, whether it creeps in like a  
lion or a lamb.

SIMPLE PLEASURES  
TO SOOTHE  THE SOUL

Felicity Cloake
Spring comforts

Enjoy with…

The Society’s Beaujolais-Villages 2019
Ref WT-BJ8551 
£8.50 bottle | £102 dozen

The Society’s Blaufränkisch 2018
Ref WT-AA3061 
£9.95 bottle | £119 dozen

INSPIRATION

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=BJ8551&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=AA3061&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
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lighter, springier dish, inspired by Provençal daubes, and made 
with white wine, rather than the usual red. Infused with herbs 
and garlic and packed full of new-season baby vegetables, rest 
assured it’s still warming enough to be satisfying on chilly spring 
days. I like to use lamb neck chops here as they have so much 
flavour, but you could also use four lamb shanks if you prefer, 
though you may need to increase the cooking time in step 3.

Wine wise, the more delicate flavours suggest steering clear 
of the rich reds usually associated with stews in favour of 
something a little fresher and fruitier – a bright cherry-spiked 
Austrian blaufränkisch, with its herbaceous notes and hint 
of peppery spice, would fit the bill perfectly, or a classic 
Beaujolais served at cool room temperature will also work.
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1 head of garlic, cut in half laterally

3 sprigs of thyme

1 sprig of rosemary

25g flour

Salt and pepper

8-10 bone-in lamb neck chops, 
approximately 1kg

400ml white wine

500g new potatoes, scrubbed  
and halved if large

8 baby carrots left whole, or 2  
large carrots, cut into chunks

4 baby leeks, left whole, or 2 large  
ones, trimmed and cut into chunks

METHOD

1. Heat the oil in a large casserole pan over a medium flame and 
then add the head of garlic, cut-sides down, and the herbs. Fry 
for a couple of minutes, until aromatic but not coloured, then 
scoop out and set aside.

2. Put the flour into a shallow bowl and season well. Turn up the 
heat underneath the casserole, toss the lamb with the flour then 
fry until well coloured – you’ll probably need to do this in batches 
to prevent overcrowding the pan. 

3. Remove the lamb for the moment and add a little of the wine to 
the pan, scraping the bottom to dislodge any bits of flour, then 
add the rest, along with the lamb, herbs and garlic. Barely cover 
with cold water and bring to a simmer. Cover and simmer very 
gently for about 1.5-2 hours until the meat is beginning to fall 
from the bone – alternatively you can do this in a moderate oven.

4. Put the potatoes, carrots and leeks into the dish, cover and 
simmer for another 30 minutes until tender. 

5. Scoop out the lamb and vegetables and set aside, then turn up 
the heat and boil the gravy until reduced by about half. Season to 
taste. (Meanwhile, I like to take the meat off the bone.) Return the 
meat and vegetables to the pan, discarding the herbs, and heat 
through before serving.

When the daffs have tentatively poked 
their heads above ground and the evenings 
lengthen, there’s an almost audible collective 
sigh of relief, as we all look forward to  
brighter days ahead. 

In recent years we’ve had some sweltering 
springs with delicate new blooms looking jaded 
before they’ve even had their day in the sun, but 
no sooner have we thrown off our jumpers and 
dusted off the deckchairs than sharp winds and 
April showers remind us not to be so foolish. This 
is where spring stews and pies come into their 
own; not as hearty or rib-sticking as their winter 
counterparts, they nonetheless offer comfort, just 
delivered with a lighter, but no less tasty, touch. 

We asked food writers Felicity Cloake and  
Georgina Hayden to come up with dishes to 
herald spring, whether it creeps in like a  
lion or a lamb.

SIMPLE PLEASURES  
TO SOOTHE  THE SOUL

Felicity Cloake
Spring comforts

Enjoy with…

The Society’s Beaujolais-Villages 2019
Ref WT-BJ8551 
£8.50 bottle | £102 dozen

The Society’s Blaufränkisch 2018
Ref WT-AA3061 
£9.95 bottle | £119 dozen

INSPIRATION



INGREDIENTS

750g chicken thighs,  
skinless and boneless

Olive oil

A knob of butter

Sea salt and freshly  
ground black pepper

6 spring onions, trimmed

125g bunch of asparagus, trimmed

2 large or 3 medium carrots, peeled

2 garlic cloves, peeled

½ bunch of thyme, leaves picked

1 rounded tbsp plain flour

400ml hot chicken stock

80g peas – fresh or frozen

Zest of ½ lemon

150ml double cream

500g red-skinned potatoes

Familie Mantler Grüner Veltliner 
Niederösterreich 2019
Ref WT-AA3071 | £8.95 bottle | £107 dozen

Georgina’s spring chicken  
fricassee pie | SERVES 4
Spring is without a doubt my favourite time of year – so 
much hope after a long, often bleak-feeling winter. And 
it just gets better and better as the weeks pass. Cold, 
crisp sunny days, when it feels like summer in the sun and 
winter in the shade. And it is that feeling that I have tried 
to capture in this recipe – a fresh vibrant fricassee chicken 
but in pie form. You can stick to my recipe if you like but 
equally you can use whatever veg you have to hand. If 
asparagus isn’t quite in season yet, just omit and add 
chopped green beans or baby leaf spinach to the base 
instead. It’s the spring veg that really lifts this dish.

To serve, I’ve paired it with a Côtes de Gascogne, a fresh 
light and easy-to-drink white wine which works well with 
the hum of lemon in the base. An Austrian grüner veltliner 
is another good option. Serve with a crisp salad on the 
side and you have a perfect springtime meal. 

Georgina Hayden

METHOD

1. Preheat the oven to 190ºC. Cut each thigh into 4 
and season well. Place a wide, shallow ovenproof 
pan or casserole dish (around 26cm diameter) on a 
medium heat and fry the chicken in a little olive oil 
and the butter for 5-8 minutes until browned. 

2. Meanwhile prepare the veg – slice the spring 
onions and asparagus into 2-3cm lengths. Slice the 
carrots into 1cm rounds. Finely chop the garlic. 

3. When the chicken is ready, add the garlic, carrots 
and spring onions to the pan along with most of 
the thyme leaves. Reduce the heat slightly and 
sauté for 10 minutes. While they are cooking, wash 
and slice the potatoes into ½cm rounds. 

4. When the veg is ready add the flour to the pan, 
stir in, then add the chicken stock and bring to 
the boil. Stir in the peas, lemon zest and sliced 
asparagus. Bring to the boil and cook for 5 minutes 
until slightly thickened. Stir in the double cream. 

5. Lay the potatoes evenly on top of the chicken, 
overlapping them slightly and season whilst 
layering. Drizzle the top with olive oil and the 
remaining thyme leaves and transfer to the oven. 

6. Cook for around 30-35 minutes, or until golden 
brown and the potatoes are cooked through.
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Enjoy with…

The Society's Côtes de Gascogne 2020
Ref WT-FC40061 | £7.50 bottle | £90 dozen
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asparagus isn’t quite in season yet, just omit and add 
chopped green beans or baby leaf spinach to the base 
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light and easy-to-drink white wine which works well with 
the hum of lemon in the base. An Austrian grüner veltliner 
is another good option. Serve with a crisp salad on the 
side and you have a perfect springtime meal. 

Georgina Hayden
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1. Preheat the oven to 190ºC. Cut each thigh into 4 
and season well. Place a wide, shallow ovenproof 
pan or casserole dish (around 26cm diameter) on a 
medium heat and fry the chicken in a little olive oil 
and the butter for 5-8 minutes until browned. 

2. Meanwhile prepare the veg – slice the spring 
onions and asparagus into 2-3cm lengths. Slice the 
carrots into 1cm rounds. Finely chop the garlic. 

3. When the chicken is ready, add the garlic, carrots 
and spring onions to the pan along with most of 
the thyme leaves. Reduce the heat slightly and 
sauté for 10 minutes. While they are cooking, wash 
and slice the potatoes into ½cm rounds. 

4. When the veg is ready add the flour to the pan, 
stir in, then add the chicken stock and bring to 
the boil. Stir in the peas, lemon zest and sliced 
asparagus. Bring to the boil and cook for 5 minutes 
until slightly thickened. Stir in the double cream. 

5. Lay the potatoes evenly on top of the chicken, 
overlapping them slightly and season whilst 
layering. Drizzle the top with olive oil and the 
remaining thyme leaves and transfer to the oven. 

6. Cook for around 30-35 minutes, or until golden 
brown and the potatoes are cooked through.
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Enjoy with…

The Society's Côtes de Gascogne 2020
Ref WT-FC40061 | £7.50 bottle | £90 dozen
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Vittoria Pinot Grigio  
IGT Venezie 2020
Part of pinot grigio’s success is 
its wonderful versatility. This fresh 
dry, crisp white with its peach 
and white-pepper aromas, is 
wonderful with a slice of pizza or 
a hunk of focaccia with olive oil, 
creamy burrata, or antipasti. 12.5%
Ref WT-IT31141  2  
£7.50 bottle | £90 dozen

Salice Salentino Riserva,  
Vallone 2017
The Tuscans — indeed Italians — 
take their beef very seriously and if a 
Bistecca Fiorentina (literally Florentine 
steak) is your bag, consider this old 
bush-trained negroamaro from Vallone's 
San Pancrazio vineyard in Puglia, with 
its generous blackberry and black 
cherry aromas and mocha finish. 13.5%
Ref WT-IT30811 
£8.95 bottle | £107 dozen

An Italianfeast
Sarah Knowles MW celebrates the affinity between Italian 
wine and the country’s much-loved cuisine, pairing a dozen 
delicious under-£12 bottles with four classic Italian dishes.

Sharing great seasonal food – simply, generously but expertly made – 
with youthful local wines, is part of the Italian DNA. As The Society’s buyer 
for Italian wines, I’ve been lucky enough to eat with many winemakers, 
sometimes in palatial Medici-esque homes, sometimes in small kitchens 
around a kitchen table with nonna rolling fresh pasta and I’ve eaten at 
wonderful local restaurants close to the wineries. Here, where butchers are 
celebrated, pizzas ceremoniously tossed and truffles revered, food without 
wine is unthinkable. While it is always central, wine rarely dominates, with 
many bottles liberally poured. It is the antithesis of snobbery and I love the 
fact that Italian cooking and wines follow few rules, and those wines will 
often pair happily with a huge range of dishes. Here are just a few ideas 
for easy midweek suppers or sumptuous Sunday feasts.

Grillo Punto 8 Sicilia  
Ottoventi 2020
You know spring has sprung 
when fresh peas are in season. 
Punto 8, from grillo vines on the 
west coast of Sicily, is wonderful, 
with a pea shoot and peach 
perfume, and enough acidity to 
cut through the cheese. 13%
Ref WT-IT31191  2  
£7.95 bottle | £95 dozen

Valpolicella Valpantena,  
Torre del Falasco 2019
Often underrated, Valpolicella is one 
of Italy’s most charming reds: cherry 
scented, fine-boned, subtly spiced 
and refreshing. Chill lightly before 
serving for deceptively easy drinking 
alongside a spring risotto – this is the 
region that might claim this famous 
dish as its own, after all! 12.5%
Ref WT-IT29681   
£8.95 bottle | £107 dozen

Gambellara Classico 2019
The small town of Gambellara 
near Soave has qualified for 
its own DOC (the official status 
given to Italy’s recognised 
wine regions) for the unique 
character that comes from 
its steep terraced hillside 
vineyards. This mineral and 
citrus-scented white, made 
from local variety garganega, is 
creamy textured and dry, and 
will complement risottos, or 
carbonara perfectly! 13%
Ref WT-IT30911   2  
£9.50 bottle | £114 dozen

Pea and  
Parmesan risotto

Verdicchio dei Castelli di  
Jesi Classico Superiore  
Tenuta Pieralisi 2019
It can be tricky to pair a white 
wine with a T-bone, though one of 
Italy’s most revered white wines, 
Verdicchio dei Castelli di Jesi, from 
Ancona province, is up to the task 
thanks to its wonderful texture  
and precision. 13%
Ref WT-IT30561  1  
£9.95 bottle | £119 dozen

Bistecca Fiorentina

Aglianico del Vulture  
Le Ralle, Alovini 2017
The best-value aglianico I taste  
each year: its fig and black-cherry  
fruit, spice and weight offer real  
charm without edges. The sweet 
black-fruit core and noticeable  
tannins will partner a juicy steak  
or a Sunday roast beautifully. 13%
Ref WT-IT29951 
£9.50 bottle | £114 dozen

Montepulciano d'Abruzzo 
Vigna Corvino 2019
Montepulciano and margherita 
pizza are a classic pairing. This 
cherry-and-cranberry laden red 
from master of montepulciano 
Rocco Pasetti, is a cut above; 
medium-bodied and fresh, 
with balsamic notes that pair 
wonderfully with the umami of 
tomato and mozzarella. 13%
Ref WT-IT30781      
£8.50 bottle | £102 dozen

Piemonte Cortese 2020
This wonderful Piedmontese white is a bargain,  
and once tried will become a simple supper 
favourite. The crisp lemon-scented style partners 
brilliantly with a wide range of dishes and is perfect 
for sipping while waiting for the pizza to arrive! 12%
Ref WT-IT31201    2   
£6.50 bottle | £78 dozen

Rosso Piceno,  
Tenute Pieralisi 2017
Eastern Italy’s Rosso Piceno 

slips under the radar but 
is a truly wonderful food 

wine. Blending 60% 
montepulciano with 40% 
sangiovese means we 
get the instant appeal  
of the former but 
additional structured 
depth of the latter, 
perfect for bolognese or 
slow-cooked ragù. 13%

Ref WT-IT30091 
£9.50 bottle | £114 dozen

The Society's 
Falanghina 2019
Italian whites rarely rely on 
oak for richness. Instead 
there are many indigenous 
grape varieties, such as 
falanghina, offering  
stone-fruit flavour and 
fullness of body with no 
need for barrel ageing, 
able to partner rich ragù 
with palate-cleansing 
freshness. 13.5%
Ref WT-IT30181  2  
£9.50 bottle |  
£114 dozen

Cirò Rosso Gaglioppo Santa Venere 2018
Brilliantly fruity Cirò, from Calabria on Italy’s toe, is 
made from organically grown gaglioppo grapes from 
a stunning sea-view vineyard. Medium-bodied, with 
thyme and rosemary notes alongside sharp red-berry 
fruit and food-friendly tannins, this pairs beautifully 
with lamb. Drink this year. 13.5%
Ref WT-IT30191 
£10.50 bottle | £126 dozen

Slow-cooked lamb ragù

SAVE £7.80

T R Y
Try our 12-bottle mixed  

case including a bottle each 
of the wines featured.

Ref WT-MX2115 | £99

Visit  
thewinesociety.com 

/1874

Margherita pizza

Sarah Knowles
MASTER OF WINE

INSPIRATION

To order  
these wines, visit 

thewinesociety.com/1874 
or call 01438 741177

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=IT30091&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
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its generous blackberry and black 
cherry aromas and mocha finish. 13.5%
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An Italianfeast
Sarah Knowles MW celebrates the affinity between Italian 
wine and the country’s much-loved cuisine, pairing a dozen 
delicious under-£12 bottles with four classic Italian dishes.

Sharing great seasonal food – simply, generously but expertly made – 
with youthful local wines, is part of the Italian DNA. As The Society’s buyer 
for Italian wines, I’ve been lucky enough to eat with many winemakers, 
sometimes in palatial Medici-esque homes, sometimes in small kitchens 
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celebrated, pizzas ceremoniously tossed and truffles revered, food without 
wine is unthinkable. While it is always central, wine rarely dominates, with 
many bottles liberally poured. It is the antithesis of snobbery and I love the 
fact that Italian cooking and wines follow few rules, and those wines will 
often pair happily with a huge range of dishes. Here are just a few ideas 
for easy midweek suppers or sumptuous Sunday feasts.
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You know spring has sprung 
when fresh peas are in season. 
Punto 8, from grillo vines on the 
west coast of Sicily, is wonderful, 
with a pea shoot and peach 
perfume, and enough acidity to 
cut through the cheese. 13%
Ref WT-IT31191  2  
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Often underrated, Valpolicella is one 
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alongside a spring risotto – this is the 
region that might claim this famous 
dish as its own, after all! 12.5%
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£8.95 bottle | £107 dozen
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The small town of Gambellara 
near Soave has qualified for 
its own DOC (the official status 
given to Italy’s recognised 
wine regions) for the unique 
character that comes from 
its steep terraced hillside 
vineyards. This mineral and 
citrus-scented white, made 
from local variety garganega, is 
creamy textured and dry, and 
will complement risottos, or 
carbonara perfectly! 13%
Ref WT-IT30911   2  
£9.50 bottle | £114 dozen

Pea and  
Parmesan risotto

Verdicchio dei Castelli di  
Jesi Classico Superiore  
Tenuta Pieralisi 2019
It can be tricky to pair a white 
wine with a T-bone, though one of 
Italy’s most revered white wines, 
Verdicchio dei Castelli di Jesi, from 
Ancona province, is up to the task 
thanks to its wonderful texture  
and precision. 13%
Ref WT-IT30561  1  
£9.95 bottle | £119 dozen

Bistecca Fiorentina

Aglianico del Vulture  
Le Ralle, Alovini 2017
The best-value aglianico I taste  
each year: its fig and black-cherry  
fruit, spice and weight offer real  
charm without edges. The sweet 
black-fruit core and noticeable  
tannins will partner a juicy steak  
or a Sunday roast beautifully. 13%
Ref WT-IT29951 
£9.50 bottle | £114 dozen

Montepulciano d'Abruzzo 
Vigna Corvino 2019
Montepulciano and margherita 
pizza are a classic pairing. This 
cherry-and-cranberry laden red 
from master of montepulciano 
Rocco Pasetti, is a cut above; 
medium-bodied and fresh, 
with balsamic notes that pair 
wonderfully with the umami of 
tomato and mozzarella. 13%
Ref WT-IT30781      
£8.50 bottle | £102 dozen

Piemonte Cortese 2020
This wonderful Piedmontese white is a bargain,  
and once tried will become a simple supper 
favourite. The crisp lemon-scented style partners 
brilliantly with a wide range of dishes and is perfect 
for sipping while waiting for the pizza to arrive! 12%
Ref WT-IT31201    2   
£6.50 bottle | £78 dozen

Rosso Piceno,  
Tenute Pieralisi 2017
Eastern Italy’s Rosso Piceno 

slips under the radar but 
is a truly wonderful food 

wine. Blending 60% 
montepulciano with 40% 
sangiovese means we 
get the instant appeal  
of the former but 
additional structured 
depth of the latter, 
perfect for bolognese or 
slow-cooked ragù. 13%

Ref WT-IT30091 
£9.50 bottle | £114 dozen

The Society's 
Falanghina 2019
Italian whites rarely rely on 
oak for richness. Instead 
there are many indigenous 
grape varieties, such as 
falanghina, offering  
stone-fruit flavour and 
fullness of body with no 
need for barrel ageing, 
able to partner rich ragù 
with palate-cleansing 
freshness. 13.5%
Ref WT-IT30181  2  
£9.50 bottle |  
£114 dozen

Cirò Rosso Gaglioppo Santa Venere 2018
Brilliantly fruity Cirò, from Calabria on Italy’s toe, is 
made from organically grown gaglioppo grapes from 
a stunning sea-view vineyard. Medium-bodied, with 
thyme and rosemary notes alongside sharp red-berry 
fruit and food-friendly tannins, this pairs beautifully 
with lamb. Drink this year. 13.5%
Ref WT-IT30191 
£10.50 bottle | £126 dozen

Slow-cooked lamb ragù

SAVE £7.80

T R Y
Try our 12-bottle mixed  

case including a bottle each 
of the wines featured.

Ref WT-MX2115 | £99

Visit  
thewinesociety.com 

/1874

Margherita pizza

Sarah Knowles
MASTER OF WINE

INSPIRATION

To order  
these wines, visit 

thewinesociety.com/1874 
or call 01438 741177
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How to start your own fine wine collection

Cellar
S T A R T E R S

Building a collection of fine wines to enjoy for 
years to come is one of life’s pleasures. Fine wine 
manager Shaun Kiernan has been reaping the 

rewards of his own patience for many years; here he tells 
us why he lays down wine and shares his top tips for 
anyone looking to take the plunge for the first time. 

It took until my 30th birthday for me to really get it: we  
were in a little hotel on the west coast of Scotland and 
had a 1979 Meursault Perrières (this was in 1991). It was the 
first wine where I found myself thinking, ‘Oh my god! This 
is amazing!’ Nearly 30 years later, I can still remember the 
flavours and the impression the wine made on me. 

Rhône: Gigondas Les Racines 
Domaine Les Pallières 2015
All my purchases over the years from 
the Rhône have given me enormous 
pleasure and I haven’t paid the earth 
for them. I always buy our Rhône 
mixed case en primeur too as you get 
to try so many things. Last year I pulled 
out my 2013s and they’re fabulous; 
and some of the mixed case wines will 
have cost me under a tenner. And I’ll 
look up the offer I bought them from 
online, read our buyer Marcel’s notes 
and think ‘he’s right! That does smell 
of lavender now it’s had some age!’. 
Drink now to 2032. 14.5%
Ref WT-RH44091
£22.50 bottle | £270 dozen

South Africa: Meerlust Estate 
Red, Stellenbosch 2017
I can’t recommend South African 
reds enough for a cellar: they age 
fabulously, aren’t hugely expensive 
and pay back in spades with masses 
of flavour and character. The best 
develop intriguing, complex leathery 
aromas and forest-floor flavours that I 
adore, and I’ve bought every vintage 
of this wine that we’ve offered for 
that reason. A brilliant keeper and 
astonishingly good for the price.  
Drink now to 2024. 14%
Ref WT-SA16171
£11.50 bottle | £138 dozen

Barolo: Barolo Coste di Rose,  
GD Vajra 2015
I first tasted this amazing Barolo when 
on a trip with Sebastian Payne MW to 
Piedmont and it blew me away. The 
similarities to Burgundy are striking: 
the sloped patchwork vineyards with 
different growers making wines with 
different and remarkable nuance. 
And the smell! You get violets, 
cherries, strawberries… they’re 
brilliant, but you do need to be 
patient. This recent addition to Vajra’s 
range is going to be remarkable. 
Drink from 2022 to 2030. 14%
Ref WT-IT27981 
£49 bottle | £588 dozen

Bordeaux: Château Batailley,  
Pauillac 2010
I love claret and the way it ages;  
I remember Sebastian Payne MW 
coming back from tasting the 2005s 
and saying ‘I’m glad I was alive to taste 
those wines'. 2010 was also a great 
vintage in a similar style: structured, 
classic and with lovely balance. 2009 
is lovely too, but fuller and richer, and 
I think 2010 will be a better bet for 
the long run. This will be amazing in 
15 years’ time: a brilliant one to put in 
your cellar. Drink now to 2035. 13.5%
Ref WT-CM15181
£50 bottle | £600 dozen

Red wines

I’d urge anyone to have a go at storing a few things 
and seeing how they change. If you take your time over 
something, I find, the results are worth it: the growers 
have taken their time to make the best wine they can, 
and by maturing it yourself you’re taking the time to get 
something really special from it.

I love sharing my mature bottles with friends. It’s great to 
be able to bring out something with a bit of age, and I get 
quite excited when I go into my Members’ Reserves online 
and think ‘that’ll be ready soon’ or ‘I might pull those ones 
out now’. What’s more, it almost feels like free wine given 
how long it’s been since I paid for it. Recently I saw a wine 
I have in Reserves that I think I paid £30 for on a restaurant 
wine list for £130. It’s hard not to feel slightly smug at that!

A great wine is a story in a bottle and when you buy from 
a classic region, you’re buying the result of centuries of 
winemaking. By ageing it yourself you’re adding a few 
more years to that story. 

I’ve chosen wines I’d start a cellar with from scratch  
today, at prices that I hope aren’t out of reach. As well  
as these regions, we’re offering a wealth of different  
things en primeur now – far more than ever before –  
so there’s lots of variety.

Germany: Zeltinger Sonnenuhr 
Riesling Spätlese, Joh Jos. Prüm 2015
German rieslings at this level are just 
amazing and, I think, very underappreciated. 
They’re great wines for having over lunch: 
they’re so versatile, so light and so low in 
alcohol. There aren’t many places in the 
world that make white wines that pay such 
fantastic dividends after a few years of 
ageing. 2015 was a great year and a  
superb choice for starting a cellar. Drink  
now to 2029. 8.5%
Ref WT-GE11311   5  
£24 bottle | £288 dozen

Burgundy: Château de  
Beauregard, Grand Beauregard 
Pouilly-Fuissé 2016
This is possibly the best white 
Burgundy I’ve ever tasted and from 
a consistently good supplier who 
doesn’t charge the earth. This really 
is a ‘wow’ wine, and over time it takes 
on these fabulous layers of vanilla 
and bread notes over the fruit.  
The 2016 is shaping up to do just that. 
Drink now to 2025. 13.5%
Ref WT-BU69531  2  
£49 bottle | £588 dozen

White wines

Inspired to start your  
own cellar of fine wine? 
Vintage Cellar Plan is the simple, 
affordable way to build a cellar  
of fine wine, with plans ranging  

from £35 to £100 per month. Visit  
thewinesociety.com/vintagecellarplan

Or join Shaun in discovering  
the delights of buying in-bond with  

our en primeur releases, at  
thewinesociety.com/enprimeur

SPRING 2021 | 23

Shaun    Kiernan

FINE WINE

T R Y
Try our six-bottle mixed  

case including a bottle each 
of the six wines featured  

in this article.

Ref WT-MX2113 | £205

Visit  
thewinesociety.com 

/1874
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How to start your own fine wine collection

Cellar
S T A R T E R S

Building a collection of fine wines to enjoy for 
years to come is one of life’s pleasures. Fine wine 
manager Shaun Kiernan has been reaping the 

rewards of his own patience for many years; here he tells 
us why he lays down wine and shares his top tips for 
anyone looking to take the plunge for the first time. 

It took until my 30th birthday for me to really get it: we  
were in a little hotel on the west coast of Scotland and 
had a 1979 Meursault Perrières (this was in 1991). It was the 
first wine where I found myself thinking, ‘Oh my god! This 
is amazing!’ Nearly 30 years later, I can still remember the 
flavours and the impression the wine made on me. 

Rhône: Gigondas Les Racines 
Domaine Les Pallières 2015
All my purchases over the years from 
the Rhône have given me enormous 
pleasure and I haven’t paid the earth 
for them. I always buy our Rhône 
mixed case en primeur too as you get 
to try so many things. Last year I pulled 
out my 2013s and they’re fabulous; 
and some of the mixed case wines will 
have cost me under a tenner. And I’ll 
look up the offer I bought them from 
online, read our buyer Marcel’s notes 
and think ‘he’s right! That does smell 
of lavender now it’s had some age!’. 
Drink now to 2032. 14.5%
Ref WT-RH44091
£22.50 bottle | £270 dozen

South Africa: Meerlust Estate 
Red, Stellenbosch 2017
I can’t recommend South African 
reds enough for a cellar: they age 
fabulously, aren’t hugely expensive 
and pay back in spades with masses 
of flavour and character. The best 
develop intriguing, complex leathery 
aromas and forest-floor flavours that I 
adore, and I’ve bought every vintage 
of this wine that we’ve offered for 
that reason. A brilliant keeper and 
astonishingly good for the price.  
Drink now to 2024. 14%
Ref WT-SA16171
£11.50 bottle | £138 dozen

Barolo: Barolo Coste di Rose,  
GD Vajra 2015
I first tasted this amazing Barolo when 
on a trip with Sebastian Payne MW to 
Piedmont and it blew me away. The 
similarities to Burgundy are striking: 
the sloped patchwork vineyards with 
different growers making wines with 
different and remarkable nuance. 
And the smell! You get violets, 
cherries, strawberries… they’re 
brilliant, but you do need to be 
patient. This recent addition to Vajra’s 
range is going to be remarkable. 
Drink from 2022 to 2030. 14%
Ref WT-IT27981 
£49 bottle | £588 dozen

Bordeaux: Château Batailley,  
Pauillac 2010
I love claret and the way it ages;  
I remember Sebastian Payne MW 
coming back from tasting the 2005s 
and saying ‘I’m glad I was alive to taste 
those wines'. 2010 was also a great 
vintage in a similar style: structured, 
classic and with lovely balance. 2009 
is lovely too, but fuller and richer, and 
I think 2010 will be a better bet for 
the long run. This will be amazing in 
15 years’ time: a brilliant one to put in 
your cellar. Drink now to 2035. 13.5%
Ref WT-CM15181
£50 bottle | £600 dozen

Red wines

I’d urge anyone to have a go at storing a few things 
and seeing how they change. If you take your time over 
something, I find, the results are worth it: the growers 
have taken their time to make the best wine they can, 
and by maturing it yourself you’re taking the time to get 
something really special from it.

I love sharing my mature bottles with friends. It’s great to 
be able to bring out something with a bit of age, and I get 
quite excited when I go into my Members’ Reserves online 
and think ‘that’ll be ready soon’ or ‘I might pull those ones 
out now’. What’s more, it almost feels like free wine given 
how long it’s been since I paid for it. Recently I saw a wine 
I have in Reserves that I think I paid £30 for on a restaurant 
wine list for £130. It’s hard not to feel slightly smug at that!

A great wine is a story in a bottle and when you buy from 
a classic region, you’re buying the result of centuries of 
winemaking. By ageing it yourself you’re adding a few 
more years to that story. 

I’ve chosen wines I’d start a cellar with from scratch  
today, at prices that I hope aren’t out of reach. As well  
as these regions, we’re offering a wealth of different  
things en primeur now – far more than ever before –  
so there’s lots of variety.

Germany: Zeltinger Sonnenuhr 
Riesling Spätlese, Joh Jos. Prüm 2015
German rieslings at this level are just 
amazing and, I think, very underappreciated. 
They’re great wines for having over lunch: 
they’re so versatile, so light and so low in 
alcohol. There aren’t many places in the 
world that make white wines that pay such 
fantastic dividends after a few years of 
ageing. 2015 was a great year and a  
superb choice for starting a cellar. Drink  
now to 2029. 8.5%
Ref WT-GE11311   5  
£24 bottle | £288 dozen

Burgundy: Château de  
Beauregard, Grand Beauregard 
Pouilly-Fuissé 2016
This is possibly the best white 
Burgundy I’ve ever tasted and from 
a consistently good supplier who 
doesn’t charge the earth. This really 
is a ‘wow’ wine, and over time it takes 
on these fabulous layers of vanilla 
and bread notes over the fruit.  
The 2016 is shaping up to do just that. 
Drink now to 2025. 13.5%
Ref WT-BU69531  2  
£49 bottle | £588 dozen

White wines

Inspired to start your  
own cellar of fine wine? 
Vintage Cellar Plan is the simple, 
affordable way to build a cellar  
of fine wine, with plans ranging  

from £35 to £100 per month. Visit  
thewinesociety.com/vintagecellarplan

Or join Shaun in discovering  
the delights of buying in-bond with  

our en primeur releases, at  
thewinesociety.com/enprimeur

SPRING 2021 | 23

Shaun    Kiernan

FINE WINE

T R Y
Try our six-bottle mixed  

case including a bottle each 
of the six wines featured  

in this article.

Ref WT-MX2113 | £205

Visit  
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/1874

https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16171&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=RH44091&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=IT27981&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=CM15181&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/vintagecellarplan?utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/enprimeur?utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=MX2113&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=SA16171&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=GE11311&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=CM15181&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=RH44091&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=IT27981&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March


SPRING 2021 | 25

Curiously, vintages ending in the number five have a 
remarkably fine track record ever since 1945 marking 
the allies’ triumph at the end of WWII. One exception, 
1965, which was dire in most of Europe, proves the 
rule. 55, 75 and 85 (luckily for me the first year I was 
responsible for Wine Society purchases), 1995, 2005 
and 2015 were all successful and in the case of 2005 
and 2015 truly excellent years throughout Europe. Here 
we celebrate 2015, with a selection of lovely wines just 
as they become ready to drink.

2015 clarets were ripe and opulent from the start, yet 
they kept their freshness. The right bank, including 
Côtes de Castillon, and southern Médoc, including 
Moulis, were particularly good. 2015 Burgundies are 
wonderfully ripe and have record levels of colour and 
tannin without harshness. Most need keeping and 
will develop beautifully with extended ageing; the  
wine here is a more forward example.

Who better to talk us through the exceptional 
European 2015 vintage than the buyer who’s bought 
from every region? Sebastian Payne MW tells us 
why ‘five’ is the magic number, and our buyers 
select some of their top reds for you to try.

Château d'Aiguilhe, Castillon, 
Côtes de Bordeaux 2015 
From a fine property owned by the 
talented Stephan von Neipperg,  
this merlot-dominant blend was,  
in our view, the best wine of the 
Castillon appellation in 2015. Intense 
stone-fruit and balsamic aromas 
on the nose give way to lush fruit 
character and velvety tannins on  
the palate. A very complete wine.  
Drink now to 2026. 14.5%
Ref WT-CB4841A  
£26 bottle | £312 dozen

Château Fonplégade,  
Saint-Emilion 2015
Recent investment in the vineyard 
and winery by owners Denise and 
Stephen Adams is paying dividends 
at this well-sited property. Made using 
organic and biodynamic principles, 
this is a ripe, voluptuous yet balanced 
claret with fine tannins and velvety 
texture. Drink now to 2031. 14.5%
Ref WT-CS10681 
£40 bottle | £480 dozen

Casalferro, Castello di Brolio 2015
It’s very rare that we stray from indigenous varieties 
given Italy’s unparalleled riches; when we do, they 
have to be excellent. This merlot has been grown 
on this historic estate for many years and Francesco 
Ricasoli refers to it as 'Chiantified merlot’: it has the 
richness and typical plum and fruitcake flavours of 
merlot, but with great elegance, acidity and structure. 
Simply gorgeous. Drink now to 2025. 14.5%
Ref WT-IT25931 | £42 bottle | £504 dozen

Sebastian Payne
MASTER OF WINE

by MARCEL  
ORFORD-WILLIAMS

Gigondas, Tradition Moulin 
de la Gardette 2015 
2015 for me is like a top of the 
range Mercedes with an engine 
that simply purrs. It’s a vintage 
that has everything – above all, 
generosity. Ageing both in cask and 
bottle has softened the tannins and 
the wine is now fully ‘open’: perfect 
with a Sunday roast or a game pie.  
Drink now to 2027. 14.5%
Ref WT-RH46471  
£19 bottle | £228 dozen

Rhône

Château Dutruch 
Grand Poujeaux, 
Moulis-en-Médoc 2015 
Jean-Baptiste Cordonnier described 
this classy claret as the best he 
had made in his 22 vintages at the 
property. With deep colour and plenty 
of sweet, brambly fruit, this is a top-
notch Moulis from a property we have 
followed for over 40 years. Drink now 
to 2031. 13%
Ref WT-CM19301  
£20 bottle | £198 special dozen price

by TIM SYKESBordeaux

Barolo Rocche dell'Annunziata,  
Rocche Costamagna 2015 
This isn’t a wine to rush; a little more time in bottle 
and decanting will really allow its complex perfume 
to shine. From a lovely ripe vintage for Barolo, this 
shows juicy cherry and redcurrant notes, developing 
into more complex black tea and spice, with a hint of 
orange pith on the nose. Drink now to 2030. 14% 
Ref WT-IT29131 | £29.50 bottle | £354 dozen

by SARAH KNOWLES MWItaly

by TOBY 
MORRHALL

Domaine de Bellene,  
Nuits-Saint-Georges  
Vieilles Vignes 2015 
A very impressive village wine, 
made from the sweeter, finer-tasting 
fruit of vineyards north of Nuits. 
100% whole-bunch fermented, this 
is a powerful, structured, black-
fruited red Burgundy with a full yet 
‘grippy’ palate, which will reward a 
little extra time in bottle. Drink now 
to 2026. 13%
Ref WT-BU63491  
£34 bottle | £408 dozen

Burgundy

Contino Reserva, Rioja 2015 
The 2015 Contino is a remarkable reserva with 
immense depth, class and clarity. It has started to 
develop spicy, mellow characters as it matures 
within the drink window. Drink now to 2030. 14% 
Available in mixed case only

by PIERRE MANSOURSpain

A vintage
         to celebrate

2015

SAVE £42 per dozen

In Italy, Barolo has had an unprecedented run of good 
years and the lovely 2015 wines are just coming into  
their own but will age well. Tuscany, too, has much to 
treasure; the revitalised historic Chianti Classico estate, 
Castello di Brolio, scored a triumph with its ‘Chiantified’ 
merlot, Casalferro in 2015. Rioja has also enjoyed a 
wonderful vintage.

Meanwhile rich, dark Gigondas, a great source of 
good bottles comparing rather favourably with pricier 
Châteauneuf-du-Pape, is the perfect wine for the  
end-of-winter months; do give them a try.

T R Y
Try our six-bottle mixed  

case including a bottle each 
of the wines marked with

Ref WT-MX2114 | £149
Visit  

thewinesociety.com 
/1874
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Curiously, vintages ending in the number five have a 
remarkably fine track record ever since 1945 marking 
the allies’ triumph at the end of WWII. One exception, 
1965, which was dire in most of Europe, proves the 
rule. 55, 75 and 85 (luckily for me the first year I was 
responsible for Wine Society purchases), 1995, 2005 
and 2015 were all successful and in the case of 2005 
and 2015 truly excellent years throughout Europe. Here 
we celebrate 2015, with a selection of lovely wines just 
as they become ready to drink.

2015 clarets were ripe and opulent from the start, yet 
they kept their freshness. The right bank, including 
Côtes de Castillon, and southern Médoc, including 
Moulis, were particularly good. 2015 Burgundies are 
wonderfully ripe and have record levels of colour and 
tannin without harshness. Most need keeping and 
will develop beautifully with extended ageing; the  
wine here is a more forward example.

Who better to talk us through the exceptional 
European 2015 vintage than the buyer who’s bought 
from every region? Sebastian Payne MW tells us 
why ‘five’ is the magic number, and our buyers 
select some of their top reds for you to try.

Château d'Aiguilhe, Castillon, 
Côtes de Bordeaux 2015 
From a fine property owned by the 
talented Stephan von Neipperg,  
this merlot-dominant blend was,  
in our view, the best wine of the 
Castillon appellation in 2015. Intense 
stone-fruit and balsamic aromas 
on the nose give way to lush fruit 
character and velvety tannins on  
the palate. A very complete wine.  
Drink now to 2026. 14.5%
Ref WT-CB4841A  
£26 bottle | £312 dozen

Château Fonplégade,  
Saint-Emilion 2015
Recent investment in the vineyard 
and winery by owners Denise and 
Stephen Adams is paying dividends 
at this well-sited property. Made using 
organic and biodynamic principles, 
this is a ripe, voluptuous yet balanced 
claret with fine tannins and velvety 
texture. Drink now to 2031. 14.5%
Ref WT-CS10681 
£40 bottle | £480 dozen

Casalferro, Castello di Brolio 2015
It’s very rare that we stray from indigenous varieties 
given Italy’s unparalleled riches; when we do, they 
have to be excellent. This merlot has been grown 
on this historic estate for many years and Francesco 
Ricasoli refers to it as 'Chiantified merlot’: it has the 
richness and typical plum and fruitcake flavours of 
merlot, but with great elegance, acidity and structure. 
Simply gorgeous. Drink now to 2025. 14.5%
Ref WT-IT25931 | £42 bottle | £504 dozen

Sebastian Payne
MASTER OF WINE

by MARCEL  
ORFORD-WILLIAMS

Gigondas, Tradition Moulin 
de la Gardette 2015 
2015 for me is like a top of the 
range Mercedes with an engine 
that simply purrs. It’s a vintage 
that has everything – above all, 
generosity. Ageing both in cask and 
bottle has softened the tannins and 
the wine is now fully ‘open’: perfect 
with a Sunday roast or a game pie.  
Drink now to 2027. 14.5%
Ref WT-RH46471  
£19 bottle | £228 dozen

Rhône

Château Dutruch 
Grand Poujeaux, 
Moulis-en-Médoc 2015 
Jean-Baptiste Cordonnier described 
this classy claret as the best he 
had made in his 22 vintages at the 
property. With deep colour and plenty 
of sweet, brambly fruit, this is a top-
notch Moulis from a property we have 
followed for over 40 years. Drink now 
to 2031. 13%
Ref WT-CM19301  
£20 bottle | £198 special dozen price

by TIM SYKESBordeaux

Barolo Rocche dell'Annunziata,  
Rocche Costamagna 2015 
This isn’t a wine to rush; a little more time in bottle 
and decanting will really allow its complex perfume 
to shine. From a lovely ripe vintage for Barolo, this 
shows juicy cherry and redcurrant notes, developing 
into more complex black tea and spice, with a hint of 
orange pith on the nose. Drink now to 2030. 14% 
Ref WT-IT29131 | £29.50 bottle | £354 dozen

by SARAH KNOWLES MWItaly

by TOBY 
MORRHALL

Domaine de Bellene,  
Nuits-Saint-Georges  
Vieilles Vignes 2015 
A very impressive village wine, 
made from the sweeter, finer-tasting 
fruit of vineyards north of Nuits. 
100% whole-bunch fermented, this 
is a powerful, structured, black-
fruited red Burgundy with a full yet 
‘grippy’ palate, which will reward a 
little extra time in bottle. Drink now 
to 2026. 13%
Ref WT-BU63491  
£34 bottle | £408 dozen

Burgundy

Contino Reserva, Rioja 2015 
The 2015 Contino is a remarkable reserva with 
immense depth, class and clarity. It has started to 
develop spicy, mellow characters as it matures 
within the drink window. Drink now to 2030. 14% 
Available in mixed case only

by PIERRE MANSOURSpain

A vintage
         to celebrate

2015

SAVE £42 per dozen

In Italy, Barolo has had an unprecedented run of good 
years and the lovely 2015 wines are just coming into  
their own but will age well. Tuscany, too, has much to 
treasure; the revitalised historic Chianti Classico estate, 
Castello di Brolio, scored a triumph with its ‘Chiantified’ 
merlot, Casalferro in 2015. Rioja has also enjoyed a 
wonderful vintage.

Meanwhile rich, dark Gigondas, a great source of 
good bottles comparing rather favourably with pricier 
Châteauneuf-du-Pape, is the perfect wine for the  
end-of-winter months; do give them a try.

T R Y
Try our six-bottle mixed  

case including a bottle each 
of the wines marked with

Ref WT-MX2114 | £149
Visit  

thewinesociety.com 
/1874
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What is The Wine Society 
doing in response to  
climate change?
We are currently reviewing our environmental 
policy which we will be able to share with 
members later in the year. At the moment glass 
remains the best format for preserving quality 
in wine though we are actively looking at 
alternatives. We already offer a number of wines 
in boxes (and this magazine sees the release of 
the first wines offered in cans on page 13) and 
we already list a number of wines shipped in 
bulk and bottled in the UK. We’re working with 
producers of our Society and Exhibition range 
wines to use lighter-weight bottles to help with 
our carbon footprint, which will mean a possible 
saving of just over 100g of CO2 per bottle, from 
production to pulling the cork. We’ll continue to 
explore these innovations whilst we develop the 
business’s approach to all matters ethical, social 
and environmental.

We'd love to hear what you  
think about our approach to  

climate change as we continue  
to change our practices for a 

sustainable future: simply email  
1874magazine@thewinesociety.com 

with your thoughts and feedback.
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the environmental crisis of which climate change is an 
intimate part. That throws up political challenges which 
result (though not inevitably) in wars: trade tariffs and 
cyber warfare today; force of arms, at worst, tomorrow. 
If we need anything from the decade ahead, it is skilled, 
prescient and internationally minded leadership.

How complicit are wine drinkers and wine producers in 
our current difficulties? We have, after all, been making 
and drinking wine for 8,000 years; the first great book  
of the European literary canon, Homer’s Odyssey, brims 
with wine-drinking occasions, with wine’s refreshment  
and solace. Can something that ancient really wreck  
the environment?

Not if we drink as Odysseus and his sailors did; sipping 
locally-grown wine drawn from amphorae and served 
in jugs. Yes, fermentation produces carbon dioxide, but 
vine growth will actually sequester more carbon than 
fermentation and biomass emit – and forward-thinking 
producers are beginning to put carbon capture from 
fermentation into practice.

Culpability rises with the carbon cost of shipping liquid 
around the world – and magnifies greatly with the choice 
of glass as the vessel in which to do this, especially when 
wine is poured into that vessel at the winery itself, prior 
to transport. Australian researchers have calculated that 
68 per cent of wine’s carbon footprint comes from glass 
packaging and transport. Glass is melted sand, and sand 
doesn’t melt at much below 1,700°C; the world’s dirtiest 
fuel is the heavy fuel oil used by many container ships. 
These are serious concerns, and wine producers, bottle 
designers and retailers alike are confronting them –  

via new lightweight packaging formats. Our job as 
consumers is to be open to change (and Covid has  
shown how quickly we can adapt when we need to). 

We shouldn’t, though, give way to despair, nor assume 
that the future will be nothing but wildfires, smoke taint 
and ever higher alcohol levels. We have to live with the 
warming we have already caused and will continue to 
cause – and that means making the most of positive 
changes as well as trying to mitigate negative ones, 
arrest the damage we are doing to the environment and 
decarbonise the atmosphere. England’s burgeoning wine 
scene is one example of these positive changes; so, many 
consider, are the run of recent fine vintages enjoyed in 
many key vineyard regions like Bordeaux, Burgundy, the 
Rhône, Piedmont, Tuscany – and, fire aside, even Napa. 
The wine world may in fact be enjoying a ‘Goldilocks zone’ 
of benefit from warming in Europe at present, despite 
repeated local losses from fires and wild weather. It won’t 
last – but that’s not a reason to spurn it.

Wine growers are well aware that every glass of wine is 
the result of a partnership with nature, and it’s when we 
drinkers feel we can taste nature most clearly in wine 
(one definition, after all, of terroir) that we love it most. 
The lesson of care that imposes on us all – wine growers, 
winemakers and wine drinkers – is clear.

Many wine growers endured a 
uniquely difficult year in 2020, 
beset by weather hazards,  

trade-war tariffs and the multiple 
disruptions caused by Covid. Some –  
in South Australia, in California – have 
lost vineyards, wineries and homes to  
the natural disaster of wildfires, and  
spent much of the last 12 months 
struggling with insurers, picking through 
burnt ruins, and wondering how to start 
again. Every crisis, though, offers the 
chance of change. How might we re-set 
our wine world?

Not in isolation, of course. The 
interconnectedness of the issues which 
face us is plain. Atmospheric carbon 
dioxide recognises no borders; it is the 
human load on the planet (an eightfold 
increase in the last 200 years) and our 
newly acquired hyper-mobility which 
makes pandemics likely, while sheer 
pressure of population feeds back into 

Wine growers are well aware that 
every glass of wine is the result 
of a partnership with nature
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What can  
wine drinkers  
do about the 
climate crisis?

Andrew   Jefford

OPINION

Wildfires have proved devastating in South 
Australia and California, where vineyards, 
wineries and homes have been lost.
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Wine writer Andrew Jefford reflects 
on the challenges facing wine 
producers in these extraordinary 
times and what we can do to help

CO2
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We shouldn’t, though, give way to despair, nor assume 
that the future will be nothing but wildfires, smoke taint 
and ever higher alcohol levels. We have to live with the 
warming we have already caused and will continue to 
cause – and that means making the most of positive 
changes as well as trying to mitigate negative ones, 
arrest the damage we are doing to the environment and 
decarbonise the atmosphere. England’s burgeoning wine 
scene is one example of these positive changes; so, many 
consider, are the run of recent fine vintages enjoyed in 
many key vineyard regions like Bordeaux, Burgundy, the 
Rhône, Piedmont, Tuscany – and, fire aside, even Napa. 
The wine world may in fact be enjoying a ‘Goldilocks zone’ 
of benefit from warming in Europe at present, despite 
repeated local losses from fires and wild weather. It won’t 
last – but that’s not a reason to spurn it.

Wine growers are well aware that every glass of wine is 
the result of a partnership with nature, and it’s when we 
drinkers feel we can taste nature most clearly in wine 
(one definition, after all, of terroir) that we love it most. 
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A R E  

low-alcohol wines 
 A N Y  G O O D ?

In the first of a new series 
tackling the hot topics of the 
wine world, Pierre Mansour 
takes a dive into the world 
of low-alcohol wines

The question of quality in  
low-alcohol wines demands more 
than a simple ‘yes’ or ‘no’ answer.

According to The Oxford Companion 
to Wine, alcohol is 'an important, 
intoxicating constituent of wine and 
all other alcoholic drinks'. Ethanol, 
often called simply ‘alcohol’, is 
colourless and odourless but can 
have considerable impact on how a 
liquid tastes. Of course, alcohol plays 
a part in the joy of drinking wine; it 
makes sharing moments with friends 
and family convivial and memorable. 
Alcohol also adds roundness and 
mouthfeel, contributing to a sense  
of ‘fullness’ and body.

Most wines today have an alcoholic 
strength of between 12.5% and 15% 
– just 30 years ago, the range was 
considerably lower. Climate change 
coupled with improved vine-growing 
methods means riper, healthier  
grapes with more flavour and more 
sugar, which converts to higher levels 
of alcohol during fermentation. In part, 
it’s this ripeness and generosity that 
has transformed the quality of wines 
globally since the 1980s.

Naturally low-alcohol wines
Some of the world’s greatest white 
wines are naturally low in alcohol: the 
dry, steely whites of the Hunter Valley 
in Australia, from early-harvested 
grapes, range from 10-11.5% abv, as 
do those from Atlantic-influenced 
Vinho Verde in Portugal and Gascony 
in France, not to mention English still 
wines grown in our maritime climate. 
Some sweet wines also tend to be 
naturally lower in alcohol. Germany’s 
exquisite rieslings, ranging from dry  
to fully sweet styles, energise and  
refresh with delicate alcohol levels that 
reach just 10%. Try Ruppertsberger 
Hoheburg Riesling Kabinett 2020, 
(£7.95 bottle | Ref WT-GE13781 ) with 
its delicious succulent peach fruit.

Sparkling wines are often also naturally 
low, seldom exceeding 12.5% (dry 
styles) and Italy’s sweeter speciality 
Moscato d’Asti is a joy to drink at just 
5.5%. But finding decent red wines 
below 12% is a challenge.  

Black grapes need to fully ripen 
because the grape skins play an 
important role in contributing to the 
colour, flavour and structure of red 
wines. Growers in cooler spots, such 
as those at high altitude or in marginal 
climates, can succeed in crafting reds 
with lighter alcoholic strengths, but  
not often lower than 12%. Thinner-
skinned grapes like gamay and 
pinot noir can be a good bet, or for 
something more esoteric, try Austria’s 
red-fruit packed zweigelt grape.

Finding the balance
Like so many things in life, it’s a 
question of balance. Outstanding  
fine wines from the Rhône 
(Châteauneuf-du-Pape), Spain  
(Ribera del Duero), Italy (Chianti) and 
the new world hit alcohol contents 
of 14 to 15% yet the wines taste 
harmonious. Quality is a function of 
balance, fruit intensity and complexity, 
not necessarily the alcohol level. 

De-alcoholised  
wines and beers
If a winemaker wants to remove 
alcohol from a wine, there are several 
methods, with varying degrees of 
success; these processes sometimes 
also remove the aromatics and 
flavours that make wine such a 
pleasure to drink to begin with. The 
expensive and often heavy-handed 
industrial processes used to produce 

many ‘no-alcohol’ wines is probably 
why it’s rare we find any that meet  
The Society’s high quality standards. 
More successful, though, is  
de-alcoholised beer (there’s less 
alcohol to remove therefore less 
impact on the taste), try Drink'in  
The Sun Alcohol Free Pale Ale  
from Denmark, 33cl (£2.50 bottle |  
Ref WT-BE2111).

Gratien’s alcohol-free sparkling wine, 
Gratien and Meyer Festillant Sans 
Alcool (£4.50 bottle | Ref WT-WA281) is 
consistently good and the exception  
to the rule. So too are Jukes 
Cordialities 3cl (£35 dozen | Available 
in ‘The White’ Ref WT-WA433 and ‘The 
Dark Red’ Ref WT-WA443), a brilliant 
new drink that mimics the taste and 
complexity of wine, produced from  
fruit and vegetable extracts and 
naturally alcohol-free. So while it’s 
true that lower-alcohol wines can 
be very good, especially whites and 
fizz, you should do your research 
when venturing into the world of 
de-alcoholised; the quality of the final 
product is most often disappointing.

Explore our alcohol-free and 
low-alcohol ranges online at 
thewinesociety.com/noandlow  
or try our Wine Without Fuss Lighter 
Wines case for regular deliveries of 
lower-alcohol wines at thewinesociety.
com/winewithoutfuss. For more 
information about alcohol units and 
drink-free days, visit drinkaware.co.uk.

Pierre Mansour

T he ‘quietly’ part is half true: many members  
already know and love these wines, and it seems the 

brothers tend to have some loud music on, with song titles 
vying with vineyards in the naming of their wines.

‘I always compare the wine market with music,’ says Xabi.  
‘If you like [big-brand name Rioja, name redacted!], maybe 
you like U2 – which I respect! If you like Zorzal, maybe you 
are a bit more indie and enjoy (the influential Glaswegian 
‘post rock’ band) Mogwai for instance?’

Rock and ‘post rock’ are one thing, but does this mean 
there’s also Rioja and ‘post Rioja’? To explain, Xabi looks not 
to Glasgow but France: ‘A traditional Rioja has the Bordeaux 
model, blending wines to reach a ‘perfect’ wine. I respect this 
so much and for me, that is a part of terroir – tradition, history, 
a way to make wine in an historic place. But Zorzal followed 
the Burgundy model (focusing on unique plots). This model 
is very old, but very current also: I call it the antiglobalización 

Viña Zorzal Garnacha,  
Navarra 2019
Arguably, the mark of a great producer 
is how good their cheapest wine is, 
and Zorzal’s ‘straight’ garnacha is a 
thing of joy – all plump red-berry fruit 
and honest, medium-bodied charm. 
‘It’s a wine you don’t have to think 
about when drinking,’ says Pierre, but 
I often do find myself stepping back 
and thanking my lucky stars such a 
red is available for less than £8. 13.5%
Ref WT-SP15691 
£7.50 bottle | £90 dozen

Viña Zorzal Graciano,  
Navarra 2018
The first Zorzal wine we listed which, 
in Pierre’s words, ‘stopped me in my 
tracks. Graciano is a tricky grape, 
but they seem to nail it every year.’ 
With vibrant fruit, a hint of cherry-like 
sweetness and spicy, earthy character, 
it shows why graciano is shaking off 
its former repute as a mere ‘freshener’ 
in Riojan blends and being taken 
seriously on its own. 13.5%
Ref WT-SP15561 
£8.50 bottle | £102 dozen

Viña Zorzal Malayeto  
Garnacha, Navarra 2017
It’s clear that wines like this one are 
what excite Xabi most: ‘our single-
vineyard wines are the beginning to 
understanding where our wines come 
from.’ With fantastic purity and scent, 
this is a much more ‘complete’ wine, 
more idiosyncratic and better suited 
to food but still stamped with Zorzal’s 
hallmark purity and poise. 14%
Ref WT-SP15411 
£14.50 bottle | £174 dozen

Next door to Rioja in the region of Navarra, three 
brothers are quietly making some of Spain’s most 
exciting and brilliant-value wines. Managing editor 
Martin Brown speaks to one of the Zorzal trio, Xabi Sanz.

model: with globalisation, wines can be very similar, but with 
our approach you can make wines unique to your place.’

Rioja lovers will recognise the grapes, but Zorzal’s approach 
in neighbouring Navarra is indeed different. Our Spain buyer, 
Pierre Mansour, sums it up neatly: ‘Their style is very much 
about elegance: the wines are less heavy. Their vineyards  
are some of the oldest in Navarra, which makes a big 
difference to the quality, producing wines that combine 
freshness with intensity.’ 

If this all sounds a bit serious, then Pierre reminds us that 
‘they recognise that wine is about fun and they do business 
with a smile on their faces.’ Xabi adds that during a fraught 
period in the 2019 harvest, a colleague said, '“Cheer up! 
Come on! Happy wines are impossible to be made by sad 
people.” I will never forget this sentence!’

VIÑA ZORZAL
HAPPY WINES FROM HAPPY PEOPLE

28 | SPRING 2021 To order these wines, visit thewinesociety.com/1874 or call 01438 741177

OPINION GROWER STORIES

The Sanz brothers with finance director Rafael Regadera
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A R E  

low-alcohol wines 
 A N Y  G O O D ?

In the first of a new series 
tackling the hot topics of the 
wine world, Pierre Mansour 
takes a dive into the world 
of low-alcohol wines

The question of quality in  
low-alcohol wines demands more 
than a simple ‘yes’ or ‘no’ answer.

According to The Oxford Companion 
to Wine, alcohol is 'an important, 
intoxicating constituent of wine and 
all other alcoholic drinks'. Ethanol, 
often called simply ‘alcohol’, is 
colourless and odourless but can 
have considerable impact on how a 
liquid tastes. Of course, alcohol plays 
a part in the joy of drinking wine; it 
makes sharing moments with friends 
and family convivial and memorable. 
Alcohol also adds roundness and 
mouthfeel, contributing to a sense  
of ‘fullness’ and body.

Most wines today have an alcoholic 
strength of between 12.5% and 15% 
– just 30 years ago, the range was 
considerably lower. Climate change 
coupled with improved vine-growing 
methods means riper, healthier  
grapes with more flavour and more 
sugar, which converts to higher levels 
of alcohol during fermentation. In part, 
it’s this ripeness and generosity that 
has transformed the quality of wines 
globally since the 1980s.

Naturally low-alcohol wines
Some of the world’s greatest white 
wines are naturally low in alcohol: the 
dry, steely whites of the Hunter Valley 
in Australia, from early-harvested 
grapes, range from 10-11.5% abv, as 
do those from Atlantic-influenced 
Vinho Verde in Portugal and Gascony 
in France, not to mention English still 
wines grown in our maritime climate. 
Some sweet wines also tend to be 
naturally lower in alcohol. Germany’s 
exquisite rieslings, ranging from dry  
to fully sweet styles, energise and  
refresh with delicate alcohol levels that 
reach just 10%. Try Ruppertsberger 
Hoheburg Riesling Kabinett 2020, 
(£7.95 bottle | Ref WT-GE13781 ) with 
its delicious succulent peach fruit.

Sparkling wines are often also naturally 
low, seldom exceeding 12.5% (dry 
styles) and Italy’s sweeter speciality 
Moscato d’Asti is a joy to drink at just 
5.5%. But finding decent red wines 
below 12% is a challenge.  

Black grapes need to fully ripen 
because the grape skins play an 
important role in contributing to the 
colour, flavour and structure of red 
wines. Growers in cooler spots, such 
as those at high altitude or in marginal 
climates, can succeed in crafting reds 
with lighter alcoholic strengths, but  
not often lower than 12%. Thinner-
skinned grapes like gamay and 
pinot noir can be a good bet, or for 
something more esoteric, try Austria’s 
red-fruit packed zweigelt grape.

Finding the balance
Like so many things in life, it’s a 
question of balance. Outstanding  
fine wines from the Rhône 
(Châteauneuf-du-Pape), Spain  
(Ribera del Duero), Italy (Chianti) and 
the new world hit alcohol contents 
of 14 to 15% yet the wines taste 
harmonious. Quality is a function of 
balance, fruit intensity and complexity, 
not necessarily the alcohol level. 

De-alcoholised  
wines and beers
If a winemaker wants to remove 
alcohol from a wine, there are several 
methods, with varying degrees of 
success; these processes sometimes 
also remove the aromatics and 
flavours that make wine such a 
pleasure to drink to begin with. The 
expensive and often heavy-handed 
industrial processes used to produce 

many ‘no-alcohol’ wines is probably 
why it’s rare we find any that meet  
The Society’s high quality standards. 
More successful, though, is  
de-alcoholised beer (there’s less 
alcohol to remove therefore less 
impact on the taste), try Drink'in  
The Sun Alcohol Free Pale Ale  
from Denmark, 33cl (£2.50 bottle |  
Ref WT-BE2111).

Gratien’s alcohol-free sparkling wine, 
Gratien and Meyer Festillant Sans 
Alcool (£4.50 bottle | Ref WT-WA281) is 
consistently good and the exception  
to the rule. So too are Jukes 
Cordialities 3cl (£35 dozen | Available 
in ‘The White’ Ref WT-WA433 and ‘The 
Dark Red’ Ref WT-WA443), a brilliant 
new drink that mimics the taste and 
complexity of wine, produced from  
fruit and vegetable extracts and 
naturally alcohol-free. So while it’s 
true that lower-alcohol wines can 
be very good, especially whites and 
fizz, you should do your research 
when venturing into the world of 
de-alcoholised; the quality of the final 
product is most often disappointing.

Explore our alcohol-free and 
low-alcohol ranges online at 
thewinesociety.com/noandlow  
or try our Wine Without Fuss Lighter 
Wines case for regular deliveries of 
lower-alcohol wines at thewinesociety.
com/winewithoutfuss. For more 
information about alcohol units and 
drink-free days, visit drinkaware.co.uk.

Pierre Mansour

T he ‘quietly’ part is half true: many members  
already know and love these wines, and it seems the 

brothers tend to have some loud music on, with song titles 
vying with vineyards in the naming of their wines.

‘I always compare the wine market with music,’ says Xabi.  
‘If you like [big-brand name Rioja, name redacted!], maybe 
you like U2 – which I respect! If you like Zorzal, maybe you 
are a bit more indie and enjoy (the influential Glaswegian 
‘post rock’ band) Mogwai for instance?’

Rock and ‘post rock’ are one thing, but does this mean 
there’s also Rioja and ‘post Rioja’? To explain, Xabi looks not 
to Glasgow but France: ‘A traditional Rioja has the Bordeaux 
model, blending wines to reach a ‘perfect’ wine. I respect this 
so much and for me, that is a part of terroir – tradition, history, 
a way to make wine in an historic place. But Zorzal followed 
the Burgundy model (focusing on unique plots). This model 
is very old, but very current also: I call it the antiglobalización 

Viña Zorzal Garnacha,  
Navarra 2019
Arguably, the mark of a great producer 
is how good their cheapest wine is, 
and Zorzal’s ‘straight’ garnacha is a 
thing of joy – all plump red-berry fruit 
and honest, medium-bodied charm. 
‘It’s a wine you don’t have to think 
about when drinking,’ says Pierre, but 
I often do find myself stepping back 
and thanking my lucky stars such a 
red is available for less than £8. 13.5%
Ref WT-SP15691 
£7.50 bottle | £90 dozen

Viña Zorzal Graciano,  
Navarra 2018
The first Zorzal wine we listed which, 
in Pierre’s words, ‘stopped me in my 
tracks. Graciano is a tricky grape, 
but they seem to nail it every year.’ 
With vibrant fruit, a hint of cherry-like 
sweetness and spicy, earthy character, 
it shows why graciano is shaking off 
its former repute as a mere ‘freshener’ 
in Riojan blends and being taken 
seriously on its own. 13.5%
Ref WT-SP15561 
£8.50 bottle | £102 dozen

Viña Zorzal Malayeto  
Garnacha, Navarra 2017
It’s clear that wines like this one are 
what excite Xabi most: ‘our single-
vineyard wines are the beginning to 
understanding where our wines come 
from.’ With fantastic purity and scent, 
this is a much more ‘complete’ wine, 
more idiosyncratic and better suited 
to food but still stamped with Zorzal’s 
hallmark purity and poise. 14%
Ref WT-SP15411 
£14.50 bottle | £174 dozen

Next door to Rioja in the region of Navarra, three 
brothers are quietly making some of Spain’s most 
exciting and brilliant-value wines. Managing editor 
Martin Brown speaks to one of the Zorzal trio, Xabi Sanz.

model: with globalisation, wines can be very similar, but with 
our approach you can make wines unique to your place.’

Rioja lovers will recognise the grapes, but Zorzal’s approach 
in neighbouring Navarra is indeed different. Our Spain buyer, 
Pierre Mansour, sums it up neatly: ‘Their style is very much 
about elegance: the wines are less heavy. Their vineyards  
are some of the oldest in Navarra, which makes a big 
difference to the quality, producing wines that combine 
freshness with intensity.’ 

If this all sounds a bit serious, then Pierre reminds us that 
‘they recognise that wine is about fun and they do business 
with a smile on their faces.’ Xabi adds that during a fraught 
period in the 2019 harvest, a colleague said, '“Cheer up! 
Come on! Happy wines are impossible to be made by sad 
people.” I will never forget this sentence!’

VIÑA ZORZAL
HAPPY WINES FROM HAPPY PEOPLE

28 | SPRING 2021 To order these wines, visit thewinesociety.com/1874 or call 01438 741177

OPINION GROWER STORIES

The Sanz brothers with finance director Rafael Regadera
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But what about outside Burgundy?
In Alsace the theme of terroir continues with a 
patchwork of soils, but production methods often play 
a greater role in determining style, the wines typically 
spending time in large old oak barrels to bring 
wonderful purity of fruit. In Germany, where pinot 
noir is known as spätburgunder, key regions such 
as Baden give richly fruited pinot that can develop 
savoury character at an early age.

The USA's west coast dominates production  
thanks to the cooling influence of the Pacific.  
Styles range from firm, fresh and saline in the 
northern regions of Oregon and Sonoma Coast,  
to richer, fuller and darker fruited in the southern 
areas such as Santa Barbara.

The Pacific plays a key role in Chile too and Limarí, 
with its limestone soils, is home to some of Chile’s 
finest, more mineral styles of pinot noir.

South Africa, often seen as the most traditional of the 
new world pinot producers, relies on cool sites and 
high-quality French oak to give wines of structure with 
savoury notes and wonderfully ripe fruit. A smart first 
stop outside Burgundy. 

In Australia there’s a trend towards pure, pale cool-
climate styles from regions like Mornington Peninsula 
and Tasmania. Here the wines give redcurrant and 
cherry flavours moving to oriental spices with age. 

New Zealand pinot generally divides in two:  
red-fruited and savoury styles from coastal regions 
such as Martinborough and Marlborough, or Central 
Otago’s fuller bodied and dark-fruited. Both are 
equally delicious and offer some of the finest pinot 
outside of Burgundy. 

Buyer and Master of Wine student Matthew Horsley gives us a guide to the best regions  
for pinot noir, one of the world’s most beguiling and charismatic grape varieties

Pinot noir, the moody grape

T he great Burgundy writer Clive Coates MW 
likens pinot to Bizet’s temperamental Carmen. 
Having never seen Carmen I’ll have to take 

his word for it. But what I do know is that pinot ripens 
early and hates the cold, both during winter and at 
flowering. A cold growing season and pinot struggles 
to ripen, giving mean-tasting and astringent wines; too 
warm and they lack structure and freshness. If yields 
are too high the wines are dilute and uninteresting; 
too low and you won’t be in business very long.

Despite its idiosyncrasies however, no grape reflects  
its terroir better than pinot noir – neighbouring 
vineyards can produce distinctly different wines, often 
at drastically different prices. But perfect terroir does 
not a great pinot make, and it takes a skilled vigneron  
to unlock pinot’s charms. Where is it grown?

Burgundy is pinot noir’s homeland, shining most brightly 
in the Côte d’Or. While the region is complicated, there 
are four tiers to keep in mind – Bourgogne (using grapes 
from across the Burgundy region), Villages (from a named 
village), premier cru (from a named premier cru vineyard), 
and grand cru wines (from a named grand cru vineyard).

‘So, a grand cru is better than a premier cru wine?’ Well… 
not exactly. ‘But Village wines are always cheaper than 
premier cru wines, right?’ Wrong. ‘So how do I know what 
to buy?’ Good questions… Burgundy is about the land, but 
most importantly it’s about the people. We recommend 
starting by tasting by producer, finding out whose wines 
you like and going from there. This is part of the appeal!

Matthew Horsley

UNDER THE SKIN

How to buy pinot noir

What does pinot noir taste like?
‘Blockbuster’ is an adjective rarely used for pinot noir, its 
pleasure is in its sensual, seductive aromatics, ranging 
from cherries and redcurrants, to oriental spices, forest 
floor and mushroom as it ages. Its thin skins produce 
wines typically pale in colour and medium-bodied.

But that’s not to say pinot doesn’t pack a punch. In the 
right place and in the right hands it can possess wonderful 
concentration and intensity of flavour with a structure that 
allows pinot to age magnificently. Great pinot can sing 
while young and old, a rarity among great red wines.

The Pinot Essentials case
A delicious introduction to this most fascinating 
of grape varieties, this six-bottle selection 
features one bottle each of the following wines.

Southern France: The Society's French  
Pinot Noir 2019

Hungary: Pinot Noir, Ostoros 2018

USA: Pedroncelli Russian River Valley  
Pinot Noir 2018

Chile: Maycas del Limarí Pinot Noir  
Reserva Especial 2018

New Zealand: Martinborough Vineyards Te Tera 
Martinborough Pinot Noir 2019

Germany: Spätburgunder, Markgräflerland,  
Martin Wassmer 2018

£68 | Ref WT-MX2116

Explore Pinot Noir case
Terroir and regionality come to the fore in  
this six-bottle selection featuring one bottle  
each of the following wines. 

New Zealand: The Society's Exhibition  
Central Otago Pinot Noir 2019

Australia: Kooyong Massale Mornington  
Peninsula Pinot Noir 2019

Alsace: Pinot Noir Côte de Rouffach, Muré 2017

USA: County Lines Sonoma Coast Pinot Noir 2018

Burgundy: Domaine Nicolas Perrault, Maranges 
Premier Cru Clos Roussots 2017

South Africa: Newton Johnson Family Vineyards 
Pinot Noir, Upper Hemel en Aarde Valley 2018

£132 | Ref WT-MX2130

Premium New World Pinots case
The cream of the crop from some of the new 
world’s best pinot producers. Featuring two  
bottles each of the following wines.

South Africa: Hamilton Russell Pinot Noir,  
Walker Bay 2019

USA: Bergstrom Cumberland Willamette  
Valley Pinot Noir 2017

Australia: Wineglass Bay Tasmanian Pinot Noir 2018

£224 | Ref WT-MX2131

MIXED CASES

T R Y
If you’re inspired to unlock the  

wonders of pinot noir, why not explore 
the grape via our mixed cases? Whether 
you’re a newcomer to the pleasures of 

pinot or a longtime lover of the grape, the 
selections are designed to tick all boxes. 

All wines are also available  
to buy individually. Visit  

thewinesociety.com/1874

Tricky to grow, difficult to 
understand and produced in  
the most marginal of climates;  
what is the allure of this delicious 
but enigmatic grape?

SPRING 2021 | 31

GRAPE GUIDE

The Pinot Essentials mixed case makes a 
delicious introduction to this charismatic grape
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are too high the wines are dilute and uninteresting; 
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to unlock pinot’s charms. Where is it grown?
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are four tiers to keep in mind – Bourgogne (using grapes 
from across the Burgundy region), Villages (from a named 
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not exactly. ‘But Village wines are always cheaper than 
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to buy?’ Good questions… Burgundy is about the land, but 
most importantly it’s about the people. We recommend 
starting by tasting by producer, finding out whose wines 
you like and going from there. This is part of the appeal!

Matthew Horsley

UNDER THE SKIN

How to buy pinot noir

What does pinot noir taste like?
‘Blockbuster’ is an adjective rarely used for pinot noir, its 
pleasure is in its sensual, seductive aromatics, ranging 
from cherries and redcurrants, to oriental spices, forest 
floor and mushroom as it ages. Its thin skins produce 
wines typically pale in colour and medium-bodied.

But that’s not to say pinot doesn’t pack a punch. In the 
right place and in the right hands it can possess wonderful 
concentration and intensity of flavour with a structure that 
allows pinot to age magnificently. Great pinot can sing 
while young and old, a rarity among great red wines.

The Pinot Essentials case
A delicious introduction to this most fascinating 
of grape varieties, this six-bottle selection 
features one bottle each of the following wines.

Southern France: The Society's French  
Pinot Noir 2019

Hungary: Pinot Noir, Ostoros 2018

USA: Pedroncelli Russian River Valley  
Pinot Noir 2018

Chile: Maycas del Limarí Pinot Noir  
Reserva Especial 2018

New Zealand: Martinborough Vineyards Te Tera 
Martinborough Pinot Noir 2019

Germany: Spätburgunder, Markgräflerland,  
Martin Wassmer 2018

£68 | Ref WT-MX2116

Explore Pinot Noir case
Terroir and regionality come to the fore in  
this six-bottle selection featuring one bottle  
each of the following wines. 

New Zealand: The Society's Exhibition  
Central Otago Pinot Noir 2019

Australia: Kooyong Massale Mornington  
Peninsula Pinot Noir 2019

Alsace: Pinot Noir Côte de Rouffach, Muré 2017

USA: County Lines Sonoma Coast Pinot Noir 2018

Burgundy: Domaine Nicolas Perrault, Maranges 
Premier Cru Clos Roussots 2017

South Africa: Newton Johnson Family Vineyards 
Pinot Noir, Upper Hemel en Aarde Valley 2018

£132 | Ref WT-MX2130

Premium New World Pinots case
The cream of the crop from some of the new 
world’s best pinot producers. Featuring two  
bottles each of the following wines.

South Africa: Hamilton Russell Pinot Noir,  
Walker Bay 2019

USA: Bergstrom Cumberland Willamette  
Valley Pinot Noir 2017

Australia: Wineglass Bay Tasmanian Pinot Noir 2018

£224 | Ref WT-MX2131

MIXED CASES

T R Y
If you’re inspired to unlock the  

wonders of pinot noir, why not explore 
the grape via our mixed cases? Whether 
you’re a newcomer to the pleasures of 

pinot or a longtime lover of the grape, the 
selections are designed to tick all boxes. 

All wines are also available  
to buy individually. Visit  

thewinesociety.com/1874

Tricky to grow, difficult to 
understand and produced in  
the most marginal of climates;  
what is the allure of this delicious 
but enigmatic grape?

SPRING 2021 | 31

GRAPE GUIDE

The Pinot Essentials mixed case makes a 
delicious introduction to this charismatic grape

https://www.thewinesociety.com/1874?utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=MX2116&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=MX2130&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March
https://www.thewinesociety.com/shop/ProductDetail.aspx?pd=MX2131&utm_source=Issuu&utm_medium=digitalmagazine&utm_campaign=1874_March


32 | SPRING 2021 SPRING 2021 | 33

Alpine whites

Domäne Wachau Gneiss 
& Löss Wachau Grüner 
Veltliner 2020
Where the rolling hills suddenly 
get a lot steeper, on the way 
towards the Austrian Alps, sits  
the Wachau region, home to  
some of the country’s most 
sought-after wines. This grüner 
offers an affordable taste of these 
steep, hillside vineyards which 
provide the wines with legendary 
tension, cool-climate vibrancy  
and finesse. 11.5%

Ref WT-AA3191   2  
£9.50 bottle | £114 dozen

Benedict Slovenian  
White, Dveri Pax 2019
The foothills of the mountains 
around Maribor in north-east 
Slovenia have long been a source 
of brilliant white wines. This is  
a delightful blend of pinot grigio, 
furmint and riesling, with good 
body and stylish Alpine  
freshness. 12%

Ref WT-SL191   2  
£9.95 bottle | £119 dozen

Chignin, Vers les  
Alpes, Jean-François 
Quénard 2020
Featherlight, crisp, refreshing dry 
Juran white from the jacquère 
grape and a top estate in Savoie. 
The perfect bottle for springtime 
quaffing in the sun. Drink this  
year and next. 12%

Ref WT-JU1591  1  
£10.95 bottle | £131 dozen

A lpine valleys, sculpted by glaciation, often 
provide the backdrop for some of Europe’s 
most remarkable and spectacular vineyards. 

Alpine wines – which we define as coming from 
grapes grown in Europe’s most extensive and 
impressive mountain range – can come from a 
number of countries with quite separate traditions  
and styles of winemaking. 

Though winemaking in these regions is as old as, 
well, the hills, it is fair to say that mass tourism has 
more recently had an influence on the success of 
these wines; an easy market encouraged a certain 
carelessness and a drop in quality resulted – there 
was certainly a time when the skiing fraternity was not 
always well served.

Yet, these Alpine slopes of France, Italy, Switzerland, 
Austria and Slovenia offer the talented winemaker 
wonderful opportunities to shine and make wines 
of true purity, individuality and distinction. Moreover, 
a climate with warmer, drier summers – which are a 
real threat to the future of the glaciers – means that 
grapes may be picked fully ripe, evident in more 
opulent vintages like 2020, 2019 and 2015 which have 
produced exceptional wines.

Buyer Marcel Orford-Williams 
explores the romance and 
magic of the wines from 
Europe’s Alpine regions

‘Bacchus amat colles’, or ‘Bacchus 
loves the hills’, the Romans were 
fond of saying, alluding to the fact 
that the god of wine seemed to 
bless most readily those grapes that 
are grown in higher climes; well, hills 
don’t get much bigger than the Alps!

 Alpine  
WiNes

NEW HORIZONS:  
THE PURITY &  
BEAUTY OF 

At The Wine Society, there is a trio of buyers seeking out 
Alpine wines, none of us exactly slalom champions, but all 
passionate about the unique wines of this mountainous 
region. Together we have curated a little showcase 
of a few of the best that can be found, starting with a 
sparkler from France’s newly created Crémant de Savoie 
appellation, which would make a perfect aperitif. Sarah 
Knowles MW has chipped in a characterful red from Italy’s 
Dolomites and a brilliant pinot blanc from the Alto Adige 
that is as good as pinot blanc can be. From Austria,  
Freddy Bulmer suggests a flavour-packed grüner veltliner 
from the Wachau and a smart white blend from the 
distinctly Alpine Republic of Slovenia.

To round the selection up, I’m thrilled to offer a new 
vintage of jacquère from the talented Jean-François 
Quénard, appropriately entitled ‘Vers les Alpes’ (towards 
the Alps!). Some of the most scenic vineyards in the Alps 
are Swiss and I’ve included a delightfully fresh and herby 
fendant from the shores of Lake Geneva. These are fully 
versatile wines to be drunk with food but perfect too on 
their own. And yes, some may even go with fondue.

Pinot Bianco, Südtirol-Alto 
Adige, Hofstätter 2019
With delicate Alpine fragrance  
and freshness and lovely clean 
ripe fruit, this Italian white is a 
delight. Hofstätter have long 
experience of growing this 
underrated variety in northern  
Italy and do it extremely well. 
Drink this year and next. 13.5%

Ref WT-IT30291  2

£12.50 bottle | £150 dozen

Lavaux, Villette Les Murets, 
Blaise Duboux 2019
Lightly herby, grapy and round-
bodied white made from the 
fendant grape (also known as 
chasselas) typically found in Swiss 
wines, from the village of Epesses, 
close to Lausanne. Delicious with 
fondue, raclette or other cheeses, 
with or without holes! Drink this 
year and next. 12.5%

Ref WT-SW91   2   
£18 bottle | £216 dozen

Alpine sparkling

Crémant de Savoie Entre 
Amis Brut Zero Jean 
François Quénard
As fresh as a babbling Alpine 
stream, this superb Savoie 
sparkler sees the local  
jacquère grape take centre  
stage, blended with  
chardonnay and pinot noir. 
Without any added sugar  
this is bone-dry, light and 
refreshing. 12.5%

Ref WT-SG2861  1   
£15.50 bottle | £186 dozen

Alpine reds

Teroldego Rotaliano  
Riserva Castel Firmian 
Mezzacorona 2015
The teroldego grape is native to 
Trentino. This is from beautifully 
trellised vineyards in the foothills 
of the Italian Dolomites, the many 
surrounding lakes and rivers 
providing fresh, cleansing breezes 
and cool nights that capture the fruit 
aromas beautifully. This has had some 
time in large oak barrels which has 
softened the tannins and added a 
little sweetness to the bramble fruit 
and earthy spice character. 13%

Ref WT-IT29581 
£9.95 bottle | £119 dozen

Marcel Orford-Williams

EXPLORE

The steep slopes of Domaine Blaise Duboux overlooking Lake Geneva
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Alpine whites

Domäne Wachau Gneiss 
& Löss Wachau Grüner 
Veltliner 2020
Where the rolling hills suddenly 
get a lot steeper, on the way 
towards the Austrian Alps, sits  
the Wachau region, home to  
some of the country’s most 
sought-after wines. This grüner 
offers an affordable taste of these 
steep, hillside vineyards which 
provide the wines with legendary 
tension, cool-climate vibrancy  
and finesse. 11.5%

Ref WT-AA3191   2  
£9.50 bottle | £114 dozen

Benedict Slovenian  
White, Dveri Pax 2019
The foothills of the mountains 
around Maribor in north-east 
Slovenia have long been a source 
of brilliant white wines. This is  
a delightful blend of pinot grigio, 
furmint and riesling, with good 
body and stylish Alpine  
freshness. 12%

Ref WT-SL191   2  
£9.95 bottle | £119 dozen

Chignin, Vers les  
Alpes, Jean-François 
Quénard 2020
Featherlight, crisp, refreshing dry 
Juran white from the jacquère 
grape and a top estate in Savoie. 
The perfect bottle for springtime 
quaffing in the sun. Drink this  
year and next. 12%

Ref WT-JU1591  1  
£10.95 bottle | £131 dozen

A lpine valleys, sculpted by glaciation, often 
provide the backdrop for some of Europe’s 
most remarkable and spectacular vineyards. 

Alpine wines – which we define as coming from 
grapes grown in Europe’s most extensive and 
impressive mountain range – can come from a 
number of countries with quite separate traditions  
and styles of winemaking. 

Though winemaking in these regions is as old as, 
well, the hills, it is fair to say that mass tourism has 
more recently had an influence on the success of 
these wines; an easy market encouraged a certain 
carelessness and a drop in quality resulted – there 
was certainly a time when the skiing fraternity was not 
always well served.

Yet, these Alpine slopes of France, Italy, Switzerland, 
Austria and Slovenia offer the talented winemaker 
wonderful opportunities to shine and make wines 
of true purity, individuality and distinction. Moreover, 
a climate with warmer, drier summers – which are a 
real threat to the future of the glaciers – means that 
grapes may be picked fully ripe, evident in more 
opulent vintages like 2020, 2019 and 2015 which have 
produced exceptional wines.

Buyer Marcel Orford-Williams 
explores the romance and 
magic of the wines from 
Europe’s Alpine regions

‘Bacchus amat colles’, or ‘Bacchus 
loves the hills’, the Romans were 
fond of saying, alluding to the fact 
that the god of wine seemed to 
bless most readily those grapes that 
are grown in higher climes; well, hills 
don’t get much bigger than the Alps!

 Alpine  
WiNes

NEW HORIZONS:  
THE PURITY &  
BEAUTY OF 

At The Wine Society, there is a trio of buyers seeking out 
Alpine wines, none of us exactly slalom champions, but all 
passionate about the unique wines of this mountainous 
region. Together we have curated a little showcase 
of a few of the best that can be found, starting with a 
sparkler from France’s newly created Crémant de Savoie 
appellation, which would make a perfect aperitif. Sarah 
Knowles MW has chipped in a characterful red from Italy’s 
Dolomites and a brilliant pinot blanc from the Alto Adige 
that is as good as pinot blanc can be. From Austria,  
Freddy Bulmer suggests a flavour-packed grüner veltliner 
from the Wachau and a smart white blend from the 
distinctly Alpine Republic of Slovenia.

To round the selection up, I’m thrilled to offer a new 
vintage of jacquère from the talented Jean-François 
Quénard, appropriately entitled ‘Vers les Alpes’ (towards 
the Alps!). Some of the most scenic vineyards in the Alps 
are Swiss and I’ve included a delightfully fresh and herby 
fendant from the shores of Lake Geneva. These are fully 
versatile wines to be drunk with food but perfect too on 
their own. And yes, some may even go with fondue.

Pinot Bianco, Südtirol-Alto 
Adige, Hofstätter 2019
With delicate Alpine fragrance  
and freshness and lovely clean 
ripe fruit, this Italian white is a 
delight. Hofstätter have long 
experience of growing this 
underrated variety in northern  
Italy and do it extremely well. 
Drink this year and next. 13.5%

Ref WT-IT30291  2

£12.50 bottle | £150 dozen

Lavaux, Villette Les Murets, 
Blaise Duboux 2019
Lightly herby, grapy and round-
bodied white made from the 
fendant grape (also known as 
chasselas) typically found in Swiss 
wines, from the village of Epesses, 
close to Lausanne. Delicious with 
fondue, raclette or other cheeses, 
with or without holes! Drink this 
year and next. 12.5%

Ref WT-SW91   2   
£18 bottle | £216 dozen

Alpine sparkling

Crémant de Savoie Entre 
Amis Brut Zero Jean 
François Quénard
As fresh as a babbling Alpine 
stream, this superb Savoie 
sparkler sees the local  
jacquère grape take centre  
stage, blended with  
chardonnay and pinot noir. 
Without any added sugar  
this is bone-dry, light and 
refreshing. 12.5%

Ref WT-SG2861  1   
£15.50 bottle | £186 dozen

Alpine reds

Teroldego Rotaliano  
Riserva Castel Firmian 
Mezzacorona 2015
The teroldego grape is native to 
Trentino. This is from beautifully 
trellised vineyards in the foothills 
of the Italian Dolomites, the many 
surrounding lakes and rivers 
providing fresh, cleansing breezes 
and cool nights that capture the fruit 
aromas beautifully. This has had some 
time in large oak barrels which has 
softened the tannins and added a 
little sweetness to the bramble fruit 
and earthy spice character. 13%

Ref WT-IT29581 
£9.95 bottle | £119 dozen

Marcel Orford-Williams

EXPLORE

The steep slopes of Domaine Blaise Duboux overlooking Lake Geneva
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With the new releases of 2020 Cloudy Bay,  
Dog Point and Greywacke, buyer Freddy Bulmer charts  

the meteoric success of New Zealand’s flagship wine

M A R L B O R O U G H  S A U V I G N O N

D espite its relatively small size, 
the Marlborough region, in 
the north of New Zealand’s 

South Island, is a vinous goliath and 
the popularity of its sauvignon blanc 
shows no sign of slowing down. It’s 
still one of the most commercially 
successful and fashionable styles of 
wine here in the UK where, after the 
States, we are its biggest market.  
So what’s the secret of its success?

Pioneering growers &  
a united front: Building  
‘brand Marlborough’

The wine’s unique, instantly 
recognisable style – think ripe 
passionfruit, fresh citrus and that 
characteristic piercing acidity – has to 
be key to Marlborough’s success, but 
the pioneering spirit and teamwork of 
the producers behind the wines was 
crucial too. Working together towards 
the common goal of putting this world-
class wine style on the map, they have 

always represented a united front and 
it has clearly paid off. Marlborough 
as we know it today is still a young 
wine region, dating back only to the 
mid-1980s. Early pioneers like Ernie 
and Jane Hunter and David Hohnen 
of Cloudy Bay saw the potential of 
this region for sauvignon blanc, with 
its moderate climate, influenced by 
the ocean and balanced by ripening 
sunshine; it’s a vision that was realised 
in 1985 when their wines, together 
with Montana (now Brancott Estate), 
received international acclaim. From an 
almost standing start, a new wine style 
had taken the first steps on its meteoric 
rise to fame.

Cloudy Bay, the wine that originally 
brought this tiny region to the attention 
of the world, remains the flag bearer 
for top-end Marlborough sauvignon; 
an iconic label, ingenious brand 
positioning and consistently excellent 
results in the bottle have all assured 
their place in wine legend. Their 2020 
vintage Cloudy Bay Marlborough 
Sauvignon Blanc 2020 (£25 bottle,  
Ref WT-NZ12371), with its remarkable 
intensity, lemon-peel aromas and 
delicious twist of grapefruit, is not to be 
missed. We have had the privilege and 
pleasure of working particularly closely 
with Marlborough ‘royalty’ Hunter’s, 
who have produced our Exhibition 
wine exclusively for us for a number  
of years now. The superb quality of  
the 2020 vintage shines through in  
the latest bottling of The Society's 
Exhibition Marlborough Sauvignon 
Blanc 2020 (£11.50 bottle, Ref  
WT-NZ12101), with its elegant, flint  
and citrus-driven aromas. Available at a 
special dozen price of £119 (save £19).

Icons depthin
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With the new releases of 2020 Cloudy Bay,  
Dog Point and Greywacke, buyer Freddy Bulmer charts  

the meteoric success of New Zealand’s flagship wine

M A R L B O R O U G H  S A U V I G N O N

D espite its relatively small size, 
the Marlborough region, in 
the north of New Zealand’s 

South Island, is a vinous goliath and 
the popularity of its sauvignon blanc 
shows no sign of slowing down. It’s 
still one of the most commercially 
successful and fashionable styles of 
wine here in the UK where, after the 
States, we are its biggest market.  
So what’s the secret of its success?

Pioneering growers &  
a united front: Building  
‘brand Marlborough’

The wine’s unique, instantly 
recognisable style – think ripe 
passionfruit, fresh citrus and that 
characteristic piercing acidity – has to 
be key to Marlborough’s success, but 
the pioneering spirit and teamwork of 
the producers behind the wines was 
crucial too. Working together towards 
the common goal of putting this world-
class wine style on the map, they have 

always represented a united front and 
it has clearly paid off.Marlborough 
as we know it today is still a young 
wine region, dating back only to the 
mid-1980s. Early pioneers like Ernie 
and Jane Hunter and David Hohnen 
of Cloudy Bay saw the potential of 
this region for sauvignon blanc, with 
its moderate climate, influenced by 
the ocean and balanced by ripening 
sunshine; it’s a vision that was realised 
in 1985 when their wines, together 
with Montana (now Brancott Estate), 
received international acclaim. From an 
almost standing start, a new wine style 
had taken the first steps on its meteoric 
rise to fame.

Cloudy Bay, the wine that originally 
brought this tiny region to the attention 
of the world, remains the flag bearer 
for top-end Marlborough sauvignon; 
an iconic label, ingenious brand 
positioning and consistently excellent 
results in the bottle have all assured 
their place in wine legend. Their 2020 
vintage Cloudy Bay Marlborough 
Sauvignon Blanc 2020 (£25 bottle,  
Ref WT-NZ12371), with its remarkable 
intensity, lemon-peel aromas and 
delicious twist of grapefruit, is not to be 
missed. We have had the privilege and 
pleasure of working particularly closely 
with Marlborough ‘royalty’ Hunter’s, 
who have produced our Exhibition 
wine exclusively for us for a number  
of years now. The superb quality of  
the 2020 vintage shines through in  
the latest bottling of The Society's 
Exhibition Marlborough Sauvignon 
Blanc 2020 (£11.50 bottle, Ref  
WT-NZ12101), with its elegant, flint  
and citrus-driven aromas. Available at a 
special dozen price of £119 (save £19).

Icons depthin

Collaboration & crossover: 
Pushing boundaries with 
premium sauvignon

In a small region like Marlborough 
where everyone knows each 
other, it’s not surprising that there 
are crossovers and collaborations 
between wineries. Dog Point’s Ivan 
Sutherland and James Healy and 
Greywacke’s Kevin Judd are all 
former Cloudy Bay colleagues; both 
ventures have taken the Marlborough 
fine wine scene to another level, 
pushing boundaries and making 
some of the region’s most sought-
after wines, though their approach is 
very different, bringing a whole new 
dimension to the classic Marlborough 
sauvignon style in a range of stunning 
wines. Their separate interpretations 
of the 2020 vintage show this nicely, 
with Judd’s straight sauvignon 
displaying mouthwatering salinity, 
pithy apple and lemon-zest notes 
and remarkable length: Greywacke 
Marlborough Sauvignon Blanc 2020 
(£17.50 bottle, Ref WT-NZ12311). Dog 
Point’s wine is light, bright, full of pepp 
and vigour and an utterly perfect 
pick-me-up: Dog Point Marlborough 
Sauvignon Blanc 2020 (£14.95 
bottle, Ref WT-NZ12361).

For me though, it is the barrel 
fermented sauvignons of both 
producers which really offer 
something unique. In contrast to 
the pure, fruit-forward and zesty 
sauvignons which put the region on 
the map, Dog Point and Greywacke 
produce Section 94 and Wild 
Sauvignon respectively; a wonderful 
step-change in style and a hint at 
the versatility that the region can 
offer if you dare to look beyond 
the mainstream. Greywacke Wild 
Marlborough Sauvignon Blanc 2018 
(£24 bottle, Ref WT-NZ12301) shows 
intriguing aromatic complexity: toast, 
nuts, dried rosemary, apricot and 
charred peach, while the palate is 
fresh, peppery and focused. Dog 
Point’s single-vineyard Section 
94 Marlborough Sauvignon Blanc 
2018 (£21 bottle, Ref WT-NZ12381) 
is somewhat reminiscent of white 
Burgundy on the nose, albeit without 
losing sauvignon’s tell-tale hints of 
passionfruit and zesty lemon. Like 
their standard sauvignon, this has 
wonderful lift and freshness and 
provides a nice stepping stone 
into the world of barrel-fermented 
sauvignon thanks to the masterclass 
in well-managed oak.

The region’s  
forward-thinking star

Ben Glover is a winemaker to follow 
in Marlborough’s continued success. 
Having worked for a number of key 
wineries, such as Wither Hills, and 
with more than 25 years’ experience 
as a national and international wine 
judge, he has turned his attention 
to the family winery, Zephyr. Aside 
from the superb chardonnay and 
pinot noir, the Zephyr 6 Marlborough 
Sauvignon Blanc 2020 (£9.50 bottle,  
Ref WT-NZ12131) remains one of 
my favourite go-to wines, and offers 
incredible value for money.

Straight sauvignons, especially in 
vintages like 2020, bring us full circle 
and remind us why Marlborough 
sauvignon isn’t just a household 
favourite, but is practically a brand 
name in itself; a global icon and in  
my opinion, deservedly so.
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Try the iconic Marlborough 

Sauvignons case, featuring six of 
the stunning wines listed in this 

article (excluding Zephyr 6), each 
typifying this revered region. 

Ref WT-MX2132 | £113
Visit  

thewinesociety.com 
/1874
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Spring
        savings

Easter feasts, bracing walks and a whole host of 
seasonal foods to explore… there are plenty of 
reasons why now is the time to replenish your wine 
rack. Another is that this selection of easy-going 
reds, vibrant whites and celebratory sparkling 
wines all come with tempting supplier-supported 
savings, to make springtime sipping even sweeter.

White deals

Sparkling deals

SAVE £29 per dozen

Pouilly-Fumé,  
Domaine de Riaux 2019
Richer but fresher than the 2018  
vintage, ripe but well balanced, 
combining the crisp minerality that 
comes from flint soils and body 
enhanced by grapes grown  
on clay. Drink now to 2023. 13%
Ref WT-LO16151  1   
£14.95 bottle 
£150 special dozen price

SAVE £17 per dozen

Azevedo Loureiro-Alvarinho 
Vinho Verde 2019
Light, delicate, smartly dressed blend 
from long-term supplier Quinta de 
Azevedo, combining the region's two 
most fragrant grapes. 11.5%  
Ref WT-PW8341   2   
£9.50 bottle 
£97 special dozen price 

SAVE £24 per dozen

Tariquet Côté  
Chardonnay-Sauvignon,  
Côtes de Gascogne 2019
The two best-known white grape 
varieties come together to make a 
refreshing, light and fruity white from 
Gascony in the south-west of France. 
Versatile enough to go with multiple 
dishes or to enjoy on its own. 11.5%
Ref WT-FC39481   2   
£9.95 bottle 
£95 special dozen price 

SAVE £19 per dozen

Three Terraces Marlborough 
Sauvignon Blanc 2020
With lots of bright grapefruit and 
lemon-zest aromas and a juicy  
palate, this extremely popular New 
Zealand white balances intensity  
with freshness beautifully. 13%
Ref WT-NZ12071   2   
£9.50 bottle 
£95 special dozen price

SAVE £22 per dozen

Chardonnay, Pays d'Oc, 
Domaine de Pennautier 2019
A lovely fruity chardonnay from 
outside Carcassonne in the south 
of France, where the slightly cooler 
climate allows the grapes to flourish. 
Pennautier is the outstanding estate 
in this area. 13.5%
Ref WT-FC38371   2   
£8.50 bottle 
£80 special dozen price

SAVE £11 per dozen

Pietralata Sannio Greco,  
Janare 2019
This generously flavoured Italian 
greco comes from Guardiense's best 
vineyard and lower yields. Full with 
seductive creamy texture, but also 
an attractive freshness and fragrance 
reminiscent of viognier, this offers 
great value for its quality. 13%  
Ref WT-IT30951  2  
£9.50 bottle 
£103 special dozen price 

SAVE £21 per dozen

Pecorino Abruzzo,  
Contesa 2020
Rocco Pasetti was one of the  
very first to champion the excellent 
Abruzzo white grape pecorino, 
and he's become a bit of an 
expert. Green-apple scented 
and refreshing with lemon rind 
and mineral notes, this pairs 
wonderfully with salads, seafood 
or herb roasted chicken. Drink  
now to 2025. 13%
Ref WT-IT31121   1  
£10.50 bottle 
£105 special dozen price 

SAVE £24 per dozen

Soave Classico Castel  
Cerino, Coffele 2019
An elegant Italian white from organically 
cultivated hillside vineyards in Soave. 
This treads a tight mineral line 
gracefully with fresh citrus aromatics 
and a bright dry finish. Drink now to 
2022. 12%
Ref WT-IT29361   1   
£10.50 bottle 
£102 special dozen price

SAVE £37 per dozen

Bogle Vineyard California 
Chardonnay 2019
A 'proper' California chardonnay,  
50% aged in new American oak to 
give rich vanilla and nutmeg spice. 
The other half is aged in steel to retain 
the fresh peach and lemon character. 
The result is the best of both worlds! 
Drink now to 2024. 14.5%
Ref WT-US9281  2  
£13.50 bottle 
£125 special dozen price 

SAVE £28 per dozen

d'Arenberg 'The Hermit  
Crab' McLaren Vale  
Viognier-Marsanne 2019
Generous, charming and perfumed 
Aussie white with delicate notes 
of juniper, fresh zesty lemon and 
attractive floral notes. Stone fruit 
comes through on the palate, with 
a touch of almond on the finish. 
The perfect white for aromatic roast 
chicken. Drink now to 2023. 13.5%
Ref WT-AU23371   2  
£11.50 bottle 
£110 special dozen price

SAVE £48 per dozen

Albourne Estate  
Selection, Sussex 2018
A delicious English white,  
especially smart in this fantastic 
vintage. Lots of freshness, ripe citrus 
and stone fruit, and an elegant 
texture. Drink now to 2022. 12%
Ref WT-EN1351   2   
£14.95 bottle 
£131 special dozen price 

SAVE £50 per dozen

Albourne Estate  
Brut Multi-Vintage
A wonderful traditional-method 
English sparkling wine from Sussex. 
Made using the classic Champagne 
varieties, this is a crisp and delicious 
fizz with excellent finesse. 11.5%  
Ref WT-SG2731  2  
£20 bottle 
£190 special dozen price

SAVE £26 per dozen

Cava Sumarroca El Gran  
Amigo Gran Reserva 2016
An exceptionally fine fizz for the 
price from Spain, and made from the 
traditional grape mix of macabeu, 
xarel·lo and parellada. Gentle, dry 
and lemony with a delightful nutty 
character from three years' lees 
ageing before disgorgement. 12%
Ref WT-SG2931  1  
£10.95 bottle 
£105 special dozen price
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Spring
        savings

Easter feasts, bracing walks and a whole host of 
seasonal foods to explore… there are plenty of 
reasons why now is the time to replenish your wine 
rack. Another is that this selection of easy-going 
reds, vibrant whites and celebratory sparkling 
wines all come with tempting supplier-supported 
savings, to make springtime sipping even sweeter.

White deals

Sparkling deals

SAVE £29 per dozen

Pouilly-Fumé,  
Domaine de Riaux 2019
Richer but fresher than the 2018  
vintage, ripe but well balanced, 
combining the crisp minerality that 
comes from flint soils and body 
enhanced by grapes grown  
on clay. Drink now to 2023. 13%
Ref WT-LO16151  1   
£14.95 bottle 
£150 special dozen price

SAVE £17 per dozen

Azevedo Loureiro-Alvarinho 
Vinho Verde 2019
Light, delicate, smartly dressed blend 
from long-term supplier Quinta de 
Azevedo, combining the region's two 
most fragrant grapes. 11.5%  
Ref WT-PW8341   2   
£9.50 bottle 
£97 special dozen price 

SAVE £24 per dozen

Tariquet Côté  
Chardonnay-Sauvignon,  
Côtes de Gascogne 2019
The two best-known white grape 
varieties come together to make a 
refreshing, light and fruity white from 
Gascony in the south-west of France. 
Versatile enough to go with multiple 
dishes or to enjoy on its own. 11.5%
Ref WT-FC39481   2   
£9.95 bottle 
£95 special dozen price 

SAVE £19 per dozen

Three Terraces Marlborough 
Sauvignon Blanc 2020
With lots of bright grapefruit and 
lemon-zest aromas and a juicy  
palate, this extremely popular New 
Zealand white balances intensity  
with freshness beautifully. 13%
Ref WT-NZ12071   2   
£9.50 bottle 
£95 special dozen price

SAVE £22 per dozen

Chardonnay, Pays d'Oc, 
Domaine de Pennautier 2019
A lovely fruity chardonnay from 
outside Carcassonne in the south 
of France, where the slightly cooler 
climate allows the grapes to flourish. 
Pennautier is the outstanding estate 
in this area. 13.5%
Ref WT-FC38371   2   
£8.50 bottle 
£80 special dozen price

SAVE £11 per dozen

Pietralata Sannio Greco,  
Janare 2019
This generously flavoured Italian 
greco comes from Guardiense's best 
vineyard and lower yields. Full with 
seductive creamy texture, but also 
an attractive freshness and fragrance 
reminiscent of viognier, this offers 
great value for its quality. 13%  
Ref WT-IT30951  2  
£9.50 bottle 
£103 special dozen price 

SAVE £21 per dozen

Pecorino Abruzzo,  
Contesa 2020
Rocco Pasetti was one of the  
very first to champion the excellent 
Abruzzo white grape pecorino, 
and he's become a bit of an 
expert. Green-apple scented 
and refreshing with lemon rind 
and mineral notes, this pairs 
wonderfully with salads, seafood 
or herb roasted chicken. Drink  
now to 2025. 13%
Ref WT-IT31121   1  
£10.50 bottle 
£105 special dozen price 

SAVE £24 per dozen

Soave Classico Castel  
Cerino, Coffele 2019
An elegant Italian white from organically 
cultivated hillside vineyards in Soave. 
This treads a tight mineral line 
gracefully with fresh citrus aromatics 
and a bright dry finish. Drink now to 
2022. 12%
Ref WT-IT29361   1   
£10.50 bottle 
£102 special dozen price

SAVE £37 per dozen

Bogle Vineyard California 
Chardonnay 2019
A 'proper' California chardonnay,  
50% aged in new American oak to 
give rich vanilla and nutmeg spice. 
The other half is aged in steel to retain 
the fresh peach and lemon character. 
The result is the best of both worlds! 
Drink now to 2024. 14.5%
Ref WT-US9281  2  
£13.50 bottle 
£125 special dozen price 

SAVE £28 per dozen

d'Arenberg 'The Hermit  
Crab' McLaren Vale  
Viognier-Marsanne 2019
Generous, charming and perfumed 
Aussie white with delicate notes 
of juniper, fresh zesty lemon and 
attractive floral notes. Stone fruit 
comes through on the palate, with 
a touch of almond on the finish. 
The perfect white for aromatic roast 
chicken. Drink now to 2023. 13.5%
Ref WT-AU23371   2  
£11.50 bottle 
£110 special dozen price

SAVE £48 per dozen

Albourne Estate  
Selection, Sussex 2018
A delicious English white,  
especially smart in this fantastic 
vintage. Lots of freshness, ripe citrus 
and stone fruit, and an elegant 
texture. Drink now to 2022. 12%
Ref WT-EN1351   2   
£14.95 bottle 
£131 special dozen price 

SAVE £50 per dozen

Albourne Estate  
Brut Multi-Vintage
A wonderful traditional-method 
English sparkling wine from Sussex. 
Made using the classic Champagne 
varieties, this is a crisp and delicious 
fizz with excellent finesse. 11.5%  
Ref WT-SG2731  2  
£20 bottle 
£190 special dozen price

SAVE £26 per dozen

Cava Sumarroca El Gran  
Amigo Gran Reserva 2016
An exceptionally fine fizz for the 
price from Spain, and made from the 
traditional grape mix of macabeu, 
xarel·lo and parellada. Gentle, dry 
and lemony with a delightful nutty 
character from three years' lees 
ageing before disgorgement. 12%
Ref WT-SG2931  1  
£10.95 bottle 
£105 special dozen price
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Red deals

Mixed
C A S E S

SAVE £31 per dozen

Pauletts Polish Hill River 
Cabernet Sauvignon-  
Merlot 2017
A prime example of Australia’s Clare 
Valley, full-bodied, generous and 
balanced, and packed with brooding 
blackberry, plum and hedgerow fruit.  
Drink now to 2026. 14.5%

Ref WT-AU23151   
£11.50 bottle | £107 special dozen price  

SAVE £30 per dozen

d'Arenberg d'Arry’s  
Original McLaren Vale  
Grenache-Shiraz 2017
A well-crafted full-bodied Aussie blend; 
deep, dark and brooding on the nose 
with delicious notes of Black Forest 
gateau. The tannins are full-on but 
fine grained and very well balanced, 
and the wine’s dark-berry flavours are 
joined by hints of red fruit and black 
olive. Decant before serving if you can! 
Drink now to 2026. 14.5%

Ref WT-AU23391   
£12.95 bottle | £125 special dozen price 

SAVE £31 per dozen

Dogliani, Luigi Einaudi 2019
Dogliani is the Italian home of the 
dolcetto grape of which Einaudi is a 
master grower. Delicious tart-cherry 
fruit on the palate meets an intriguing 
graphite twist, making this a fantastic 
pizza wine. Drink now to 2022. 13.5%

Ref WT-IT30151 
£12.50 bottle | £119 special dozen price 

SAVE £21 per dozen

Aglianico Guardia Sanframondi 
Lucchero Janare 2016
Rich, full-flavoured red from one  
of Italy's classiest grape varieties.  
Expect juicy blackberry and  
cherry-fruit with complex layers  
of leather and balsamic.  
Drink now to 2024. 13.5%

Ref WT-IT30961 
£10.95 bottle | £110 special dozen price  

SAVE £20 per dozen

Concha y Toro Corte  
Lorena San Fernando  
Syrah-Mourvèdre 2018
A delicious savoury Chilean red 
with a dash of spice and hint of  
black olive, from Lorena Mora,  
a brilliant young winemaker who  
was trained by the legendary  
Ignacio Recabarren. 14.5%

Ref WT-CE10661 
£9.50 bottle | £94 special dozen price 

SAVE £14 per dozen

Cabardès Terroirs d'Altitude, 
Château de Pennautier 2016
In its choice of grape varieties, 
Cabardès looks west to Bordeaux  
as much as it does to the 
Mediterranean. Syrah, cabernet 
sauvignon and merlot make up  
75% of this full-bodied wine with  
dark, spicy plummy fruit. 14%

Ref WT-FC39771 
£9.95 bottle | £105 special dozen price 

SAVE £18 per dozen

Glorioso Crianza, Rioja 2016
An elegant and modern Rioja  
which is velvety and substantial  
with fragrant red-fruit flavour  
and a lick of vanilla oak. 14%

Ref WT-SP15361 
£9.50 bottle | £96 special dozen price 

Great Deals Reds
A 12-bottle case containing two 
bottles of each of the following:
• The Society's Montepulciano  

d'Abruzzo 2019
• The Society's Côtes-du-Rhône 2019
• Brindisi Rosso Vigna Flaminio,  

Vallone 2017
• Rufo Douro Tinto 2018
• Concha y Toro Corte Lorena San 

Fernando Syrah-Mourvèdre 2018
• Cabardès Terroirs d'Altitude,  

Château de Pennautier 2016 

Ref WT-MX2133 | £92

SAVE £15.60 per case

Great Deals Whites
A 12-bottle case containing two 
bottles of each of the following:
• Chardonnay, Pays d'Oc,  

Domaine de Pennautier 2019
• Azevedo Loureiro-Alvarinho Vinho 

Verde 2019
• Pietralata Sannio Greco,  

Janare 2019
• Three Terraces Marlborough 

Sauvignon Blanc 2020
• Tariquet Côté Chardonnay-

Sauvignon, Côtes de Gascogne 2019
• Pecorino Abruzzo, Contesa 2020

Ref WT-MX2134 | £95

SAVE £19.90 per case

Great Deals Mixed Dozen
A 12-bottle case containing one  
bottle of each of the following:
REDS
• The Society's Montepulciano  

d'Abruzzo 2019
• Cabardès Terroirs d'Altitude,  

Château de Pennautier 2016
• Aglianico Guardia Sanframondi 

Lucchero Janare 2016
• Glorioso Crianza, Rioja 2016
• Rufo Douro Tinto 2018
• The Society's Côtes-du-Rhône 2019
WHITES
• Chardonnay, Pays d'Oc,  

Domaine de Pennautier 2019
• Soave Classico Castel Cerino,  

Coffele 2019
• d'Arenberg 'The Hermit Crab' McLaren 

Vale Viognier-Marsanne 2019
• The Society's Exhibition Marlborough 

Sauvignon Blanc 2020
• Bogle Vineyard California  

Chardonnay 2019
• Azevedo Loureiro-Alvarinho  

Vinho Verde 2019

Ref WT-MX2135 | £100 

SAVE £20.80 per case

SAVE £20 per dozen

Brindisi Rosso Vigna  
Flaminio, Vallone 2017
A dark-cherry and almond  
bouquet graces this richly  
flavoured red from Italy's warm  
south, made with the fruit of  
carefully tended negroamaro  
and malvasia nera bush vines  
on Vallone's Flaminio estate  
in Puglia. 13%

Ref WT-IT29601  
£8.95 bottle | £87 special dozen price 

SAVE £19 per dozen

The Society's  
Côtes-du-Rhône 2019
Expect oodles of vibrant raspberry 
and redcurrant fruit in this ripe, 
fruity grenache-syrah blend from an 
outstanding producer in Vinsobres  
in the southern Rhône. 14%

Ref WT-RH56981    
£8.50 bottle | £83 special dozen price

SAVE £15 per dozen

The Society's Montepulciano 
d'Abruzzo 2019
A much-loved Italian red with ripe 
cherry and strawberry perfume which 
leaps out of the glass, matched by 
both generosity and freshness on  
the palate. 13.5%

Ref WT-IT30241   
£7.95 bottle | £80 special dozen price

SAVE £12 per dozen

Rufo Douro Tinto 2018
The baby brother to Cristiano Van 
Zeller's world-renowned Quinta do 
Vale D. Maria wines. A fragrant Douro 
red, with the structure to cover main 
and cheese courses. 13.5%

Ref WT-PW8331 
£8.95 bottle | £95 special dozen price 
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Red deals

Mixed
C A S E S

SAVE £31 per dozen

Pauletts Polish Hill River 
Cabernet Sauvignon-  
Merlot 2017
A prime example of Australia’s Clare 
Valley, full-bodied, generous and 
balanced, and packed with brooding 
blackberry, plum and hedgerow fruit.  
Drink now to 2026. 14.5%

Ref WT-AU23151   
£11.50 bottle | £107 special dozen price  

SAVE £30 per dozen

d'Arenberg d'Arry’s  
Original McLaren Vale  
Grenache-Shiraz 2017
A well-crafted full-bodied Aussie blend; 
deep, dark and brooding on the nose 
with delicious notes of Black Forest 
gateau. The tannins are full-on but 
fine grained and very well balanced, 
and the wine’s dark-berry flavours are 
joined by hints of red fruit and black 
olive. Decant before serving if you can! 
Drink now to 2026. 14.5%

Ref WT-AU23391   
£12.95 bottle | £125 special dozen price 

SAVE £31 per dozen

Dogliani, Luigi Einaudi 2019
Dogliani is the Italian home of the 
dolcetto grape of which Einaudi is a 
master grower. Delicious tart-cherry 
fruit on the palate meets an intriguing 
graphite twist, making this a fantastic 
pizza wine. Drink now to 2022. 13.5%

Ref WT-IT30151 
£12.50 bottle | £119 special dozen price 

SAVE £21 per dozen

Aglianico Guardia Sanframondi 
Lucchero Janare 2016
Rich, full-flavoured red from one  
of Italy's classiest grape varieties.  
Expect juicy blackberry and  
cherry-fruit with complex layers  
of leather and balsamic.  
Drink now to 2024. 13.5%

Ref WT-IT30961 
£10.95 bottle | £110 special dozen price  

SAVE £20 per dozen

Concha y Toro Corte  
Lorena San Fernando  
Syrah-Mourvèdre 2018
A delicious savoury Chilean red 
with a dash of spice and hint of  
black olive, from Lorena Mora,  
a brilliant young winemaker who  
was trained by the legendary  
Ignacio Recabarren. 14.5%

Ref WT-CE10661 
£9.50 bottle | £94 special dozen price 

SAVE £14 per dozen

Cabardès Terroirs d'Altitude, 
Château de Pennautier 2016
In its choice of grape varieties, 
Cabardès looks west to Bordeaux  
as much as it does to the 
Mediterranean. Syrah, cabernet 
sauvignon and merlot make up  
75% of this full-bodied wine with  
dark, spicy plummy fruit. 14%

Ref WT-FC39771 
£9.95 bottle | £105 special dozen price 

SAVE £18 per dozen

Glorioso Crianza, Rioja 2016
An elegant and modern Rioja  
which is velvety and substantial  
with fragrant red-fruit flavour  
and a lick of vanilla oak. 14%

Ref WT-SP15361 
£9.50 bottle | £96 special dozen price 

Great Deals Reds
A 12-bottle case containing two 
bottles of each of the following:
• The Society's Montepulciano  

d'Abruzzo 2019
• The Society's Côtes-du-Rhône 2019
• Brindisi Rosso Vigna Flaminio,  

Vallone 2017
• Rufo Douro Tinto 2018
• Concha y Toro Corte Lorena San 

Fernando Syrah-Mourvèdre 2018
• Cabardès Terroirs d'Altitude,  

Château de Pennautier 2016 

Ref WT-MX2133 | £92

SAVE £15.60 per case

Great Deals Whites
A 12-bottle case containing two 
bottles of each of the following:
• Chardonnay, Pays d'Oc,  

Domaine de Pennautier 2019
• Azevedo Loureiro-Alvarinho Vinho 

Verde 2019
• Pietralata Sannio Greco,  

Janare 2019
• Three Terraces Marlborough 

Sauvignon Blanc 2020
• Tariquet Côté Chardonnay-

Sauvignon, Côtes de Gascogne 2019
• Pecorino Abruzzo, Contesa 2020

Ref WT-MX2134 | £95

SAVE £19.90 per case

Great Deals Mixed Dozen
A 12-bottle case containing one  
bottle of each of the following:
REDS
• The Society's Montepulciano  

d'Abruzzo 2019
• Cabardès Terroirs d'Altitude,  

Château de Pennautier 2016
• Aglianico Guardia Sanframondi 

Lucchero Janare 2016
• Glorioso Crianza, Rioja 2016
• Rufo Douro Tinto 2018
• The Society's Côtes-du-Rhône 2019
WHITES
• Chardonnay, Pays d'Oc,  

Domaine de Pennautier 2019
• Soave Classico Castel Cerino,  

Coffele 2019
• d'Arenberg 'The Hermit Crab' McLaren 

Vale Viognier-Marsanne 2019
• The Society's Exhibition Marlborough 

Sauvignon Blanc 2020
• Bogle Vineyard California  

Chardonnay 2019
• Azevedo Loureiro-Alvarinho  

Vinho Verde 2019

Ref WT-MX2135 | £100 

SAVE £20.80 per case

SAVE £20 per dozen

Brindisi Rosso Vigna  
Flaminio, Vallone 2017
A dark-cherry and almond  
bouquet graces this richly  
flavoured red from Italy's warm  
south, made with the fruit of  
carefully tended negroamaro  
and malvasia nera bush vines  
on Vallone's Flaminio estate  
in Puglia. 13%

Ref WT-IT29601  
£8.95 bottle | £87 special dozen price 

SAVE £19 per dozen

The Society's  
Côtes-du-Rhône 2019
Expect oodles of vibrant raspberry 
and redcurrant fruit in this ripe, 
fruity grenache-syrah blend from an 
outstanding producer in Vinsobres  
in the southern Rhône. 14%

Ref WT-RH56981    
£8.50 bottle | £83 special dozen price

SAVE £15 per dozen

The Society's Montepulciano 
d'Abruzzo 2019
A much-loved Italian red with ripe 
cherry and strawberry perfume which 
leaps out of the glass, matched by 
both generosity and freshness on  
the palate. 13.5%

Ref WT-IT30241   
£7.95 bottle | £80 special dozen price

SAVE £12 per dozen

Rufo Douro Tinto 2018
The baby brother to Cristiano Van 
Zeller's world-renowned Quinta do 
Vale D. Maria wines. A fragrant Douro 
red, with the structure to cover main 
and cheese courses. 13.5%

Ref WT-PW8331 
£8.95 bottle | £95 special dozen price 
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Please recycle or pass to a friend

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

thewinesociety.com
@THEWINESOCIETY1874

Step inside for new  
season discoveries, 
beguiling Alpine wines, 
South Africa’s freshest 
releases, comforting 
springtime dishes, 
unmissable tips  
for cellaring and  
much more…

Autumn sunrise over the vines at Simonsberg, Stellenbosch

1874

Prices valid until Monday 12th 
April, 2021.
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