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SUPERIOR WINES

The List 2010

Our list for 2010 sees an additional 22 wines
added to our portfolio.

January’s trip to Galicia and Castile - Leon was a
resounding success and sees the arrival of five
new wines from this lesser known region of Spain.

We also have more wines from Iberia in the shape
of Vinho Verde, Port and Madeira.

With the unbridled success of Casal Thaulero’s
Montepulciano we decided, having paid them a
visit at Prowein in Dusseldorf, to take another
Montepulciano - Orsetto Oro - to further
demonstrate just how good the wines from
Abruzzo can be.

Having received constant encouragement from
our customers to sell a little more from the New
World so as to allow them to buy more from O&B
(an area in which we are always happy to
oblige) we have Merlot and Sauvignon from Chile
and a delicious Chenin Blanc from South Africa.

The heart of our list since our inception six years
ago, has been our selection from the Languedoc
and we have added a further three wines to
ensure that we continue to represent this exciting
region well. One of them, Cuvée Baltazar, is the
top wine from an old village co-op that some
eight years ago proved to be the catalyst that
speeded the demise of my career in social work
and convinced me that moving to the
Languedoc was the way forward...

Mark Pygott

www.oliverandbird.co.uk

All prices within this list include VAT = (17.5%)
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HISTORY

GUIDES

Oliver & Bird was born, in 2004, out of a desire fo

r the individual and authentic.

Having studied, made, tasted and of course drunk, s ignificant quantities of
wine, we were left feeling that ubiquity and unifor mity were the trends that

endangered our drinking pleasure.

With this at the forefront of our minds we decided

, with the laughter of many

ringing in our ears, to commence by importing wines from small, family run

producers in the Languedoc region of Southern
knew the region extremely well having made wine

Franc e. Why? Because we
the re and we knew that in

many cases this region, with its huge diversity and ever improving quality, was
the best place in the world to source superior wine s at the most reasonable of

prices.

Since our initial foray into the Languedoc we have
visit the wine regions that we love, regardless of

continued on our mission to
prevailing fashion, and import

those wines that have the most personality and sens e of place. We like to be a

little different and this difference has resulted i n

our ever increasing success.

Itis impossible to list all the guides and reviews  that our wines do/have featured in but below is
an overview of four of the most prominent.

Le Guide Hachette des Vins

Issued annually and eagerly awaited by wine makers,

LE GUIDE
HACHETTE

DESVINS

merchants and connoisseurs alike,
the Guide Hachette is something of a bible as far a s French wines go and has taken on a
status akin to the Michelin Guide.

It's an independent and impatrtial, region-by-region guide to the leading wines of France,

compiled by a huge team of wine experts. The team b
which 9000 make the guide. Each of the wines that i S

lind tastes over 30,000 wines, of
selected is given a rating: the wines

included but not given a star rating are considered to be typical of the area and worth a
mention; 1 star is a good wine; 2 stars is an exce llent wine; and 3 stars is an exceptional

wine and a perfect example of the appellation.

There’s also the extra award called the ‘coup de co eur’. This is the highest honour.
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Le Concours Géneral Agricole des Vins oy

s Ummr‘-ho

Le Concours Général Agricole des Vins: The official reference for quality French wines. This

contest brings together more than 14,000 samples ea
medallists at the final in Paris.

Vin de Pays 100

Tim Atkin MW, Chairman for the last four years, sum si

ch year. In 2008, 3715 samples were

tup : “ I'am biased, but | think this is

the best line-up of trophies we have ever selected. Most of the wines are inexpensive and

represent great value for money. At a time when Fra

nce is finally mounting a co meback

in the off-trade, its Vins de Pays deserve a wider and more serious audience.”

Gambero Rosso TT° GAMBEROROSS()
This is the world's most complete guide to quality Italian wines. Over 18,000 wines are

selected and reviewed by a team of more than 120 ta

sters. As with the ‘Guide Hachette’

there are four levels of award. At the lower end of the scale there are those wines that

manage to make the guide through to three glasses o
accolade.

r 'tre bicchiere’, the ultimate
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The Languedoc

Oliver & Bird started trading with just 19 wines, f rom this, the largest wine producing (in terms of v olume)
region in the world, so the Languedoc is very close to our hearts. We buy wine which we believe shows

the quality achievable in this beautiful region of France and there are a few wines that really are, t 0 use
a somewhat hackneyed phrase, ‘modern classics’. Whe ther it is the Corbieres from Grand Caumont or
the Fitou from Bertrand—Bergé, or perhaps, on the w hite side, Mas Saint Laurent's Picpoul or
Colombette’s Chardonnay, these are wines that repre sent not only great value but represent the place
they are from. They demostrate that typicality and ‘terroir’ are not only the preserve of the ‘classic '
regions such as Bordeaux and Burgundy, but are just as relevant here, in this idyllic corner of the
Mediterranean.
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Domaine: Mas des Lauriers
Wine name: Rouge
Principal Grape/s: Syrah, Merlot, Marselan
Origin: Vin de Pays des Coteaux de Narbonne NO NO NO 2009 £6.55
Having recently won a silver medal at the prestigio us ‘Concours de Feminalise 2010’ where all the st
wines are blind tasted by women only, this wonderfu lly soft and generous blend of Syrah, Merlot 1
and the rare Marselan (a cross between Cabernet Sau vignon and Grenache) is a triumph for the
young and talented winemaker Camille Lalaurie.
Domaine: Domaine du Grand Caumont
Wine name: Cabernet Sauvignon
Principal Grape/s: Cabernet Sauvignon
Origin: Vins de Pays d'Oc NO NO NO 2007 £6.80
It took four years to find a wine made using thisv  ariety that had the inherent quality, flavour and
aroma that this noble variety is famed for. Made by the same people that make our beautiful
Corbieres this is exceptional value for money. Deli  cious.
NEW Domaine: Neffiez
Wine name: Prince Noir
Principal Grape/s: Syrah, Grenache, Carignan
Origin: A.O.C Coteaux du Languedoc NO NO NO 2009 £7.25
At present this is my wine of choice for virtually every occasion. It has been vinified in such a way
as to make it instantly appealing if you just feel like having a glass on its own yet has enough
structure to sit perfectly with food. These three v  arietals dovetail beautifully, with the Syrah
providing depth, the Grenache overt fruitiness and the Carignan freshness and verve. Delicious.
Domaine: Domaine Montrose
Wine name: Rouge
Principal Grape/s: Merlot, Syrah, Grenache
Origin: Vins de Pays d’'Oc NO NO NO 2009 £7.15
This brilliant Merlot dominated blend is perfect dr inking all year round. It has been made in such a y
way as to maximise the fruit and colour of the wine (through the use of Thermo-vinification) whilst
keeping the tannins low, therefore it does not obje ct to being lightly chilled. This is not only a ver vy s b A

modern wine from my old employer but also a very go od one.
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Domaine: Domaine Lalaurie
Wine name: Marselan
Principal Grape/s: Marselan
Origin: Vin de Pays des Coteaux de Narbonne NO NO NO 2007 £7.50
This wine made from 100% Marselan is a lovely intro duction to this Cabernet Sauvignon and
Grenache cross. It will become much more common ov er the next decade as many vineyard
owners in the Languedoc are frantically planting it as they realise its significant potential. Red
cherry, blackberry and licorice are the dominant ar omas and should be enjoyed by all those who
like spicy and well-fleshed wines.
Domaine: Domaine Lalaurie
Wine name: Merlot
Principal Grape/s: Merlot
Origin: Vin de Pays d'Oc NO NO 30% 2008 £7.50
When we first began sourcing wine from the Languedo ¢ | was suspicious of many wines carrying
the Merlot or Cabernet ‘brand’ as too many of these wines tasted like they'd been put together
quickly and clumsily to cash in on the worldwide de mand for wines made using these varieties.
This Merlot, however, tastes like good Merlot shoul d. It is perfumed on the nose and has a
voluptuousness on the palate that would satisfy man y a fan of a £10 Saint Emilion.
Domaine: Chéateau du Grand Caumont
Wine name: Cuvée Speciale
Principal Grape/s: Syrah, Carignan, Grenache
Origin: A.O.C Corbieres NO NO NO 2007 £7.80
WVTERA
Stunning value mature and supple Corbieres with rip e blackberry dominating the nose. g 4 "";
Real bargains are rare, but this is definitely one. Delicious. : A =
o
e anig s
Domaine: Domaine Montrose
Wine name: Les Lézards Rouge
Principal Grape/s: Syrah & Cabernet Sauvignon
Origin: Vin de Pays des Cotes de Thongue NO NO NO 2006 £8.75
A wine with which | am very familiar, having worked on this Domaine for some months in 2003. This
fine blend of Syrah, Cabernet and Grenache has garn ered many awards in the last year. It is
masculine with plenty of dark fruit and some tannic power but remains well balanced. Excellent
with game, beef or lamb. Very satisfying.
Domaine: Domaine La Colombette
Wine name: Pinot Noir
Principal Grape/s: Pinot Noir
Origin: Vin de Pays des Coteaux du Libron NO NO YES 2008 £9.60
Prior to the 2004 vintage we had always found Colom bette’s Pinots to be too big and lacking an
elegance that good Pinot should always have. Since then however the Pugibets have fashioned
this wine in a much lighter style and this has had the effect of concentrating the wine’s fruit
character whilst maintaining some grip. The result is a supple and smooth, strawberry scented

stunner.
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Domaine: Domaine Saint Antonin
Wine name: Faugeres Tradition
Principal Grape/s: Grenache, Carignan, Syrah, Cinsa ult
Origin: A.O.C. Faugeéres NO NO NO 2007 £9.70
Every year the wines of Saint Antonin seem to move up a notch or two which explains the arm

twisting that was necessary to secure a small alloc ation of the ‘Tradition.” In the schistus soil that
makes up the beautiful rolling hills of Faugéres, F  rédéric Albaret has produced a cuvée packed
full of red fruits. Fresh and vibrant enough to dri  nk at lunch time yet with enough depth and class

to accompany dinner. Perfect for lovers of the wine s of the Southern Rhone.

Domaine: Domaine Bertrand — Bergé

Wine name: Fitou Tradition

Principal Grape/s: Carignan & Grenache

Origin: A.O.C. Fitou NO NO NO 2006 £9.95
This is a wonderful example of the art of blending. Each variety dovetails with the other to produce LE GUIDE
a wine brimming with vibrant cherry and strawberry fruit from the Grenache whilst the acidity, HACHETTE|
tannin and deeper colour are provided by the true y eoman of the midi vineyards: Carignan. Purity _DESVINS
and elegance in a bottle. Perfect with lamb, belly pork or at the bar. Recommended
Domaine: Mas des Brunes

Wine name: Cuvée des Cigales

Principal Grape/s: Syrah and Grenache

Origin: Vin de Pays des Cétes de Thongue NO NO NO 2007 £9.85
Cuvée des Cigales is deep, dark and pure. The compl ete lack of oak allows the complex qualities WH]E
of the fruit produced from the old vines that are a bundant at this domaine, shine through. Spec‘[amr
Licorice, blackberry compote, eucalyptus and an all uring earthiness gives a wine rare not only in

quantity but in quality as well. This really demons trates the stunning nature of the 2007 vintage.

Domaine: Neffies

Wine name: Baltazar

Principal Grape/s: Syrah

Origin: A.O.C Coteaux du Languedoc NO NO NO
This is a very significant wine in the history of O liver & Bird, as it was the final piece of the vino
jigsaw that saw a move from England to the Languedo c. Why? Well because if there was and still
is a perfect example of the exceptional value for m oney that the best of this region offers, then
this gold medal winning wine is the place to start. Ripe, rich and powerful but with real elegance,

this is a true delight.

2007 £14.25
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Domaine: Chéteau La Roque

Wine name: Cupa Numismae

Principal Grape/s: Syrah and Mourvedre

Origin: A.O.C. Pic-Saint-Loup NO NO YES
The influential US wine magazine ‘Wine Spectator’ rated the 2000 vintage of Cupa Numismae as

the fifteenth most exciting wine out of the 12,000 they had tried in 2003. Having successfully sold al
of the 2002 vintage we are now able to offer the 20 04 vintage which as always demonstrates the

finesse and richness associated with this outstandi ng blend of Syrah and old vine Mourvedre.
Outstanding value.

2004 £15.50
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Domaine: Mas des Lauriers
Wine name: Blanc
Principal Grape/s: Sauvignon Blanc
Origin: Vin de Pays des Coteaux de Narbonne NO NO NO 2009 £6.55
Camille Lalaurie, the daughter of Jean-Charles the owner and winemaker at this domaine, has
assumed the majority of his wine making duties sinc e the 2007 vintage. What was before a good
wine at this price has become a bargain. Camille pi cks the grapes earlier than her father did
creating a grassy more classic style Sauvignon whic h is full of verve and vivacity without being
austere.
Domaine: Mas Saint Laurent
Wine name: La Borie
Principal Grape/s: Marsanne
Origin: Vin de Pays des Coteaux de Bessilles NO NO NO 2008 £7.55
The legions of fans of Roland’s Picpoul (in our hum  ble, but highly educated opinion, the best in
existence) can now purchase his latest cuvee a wine made from 100% Marsanne. This is his
second full vintage and its superb with lashings of quince and grapefruit and a purity which
seems to be a hallmark of Roland’s wines. Brilliant
Domaine: Mas Saint Laurent
Wine name: Picpoul de Pinet
Principal Grape/s: Piquepoul
Origin: A.O.C Coteaux du Languedoc NO NO NO 2008 £8.10
If there is a white wine that represents the Langue doc it has to be Picpoul de Pinet. This grape is
pretty much unheard of anywhere else but if you go into any restaurant bordering this part of the
Mediterranean then this will be the wine everyone w ill be drinking and is de rigeur with a serving of
oysters or mussels. This is a seriously sophisticated Picpoul, with a real minerally edge supporting t he
grapefruit and lime fruit in the mouth. Marvellous.
Domaine: Domaine Montrose
Wine name: Les Lézards Blanc
Principal Grape/s: Viognier, Grenache Blanc,
Origin: Vin de Pays des Cétes de Thongue NO NO NO 2008 £8.25
Grenache Blanc is a big player in the world of Lang uedoc whites but until now we have resisted
selling any wine that contained it. Why? Too often this grape produces wines with high alcohol
levels and the results are often unbalanced, heavy wines. Like its red cousin it is best blended and
Viognier is the perfect foil providing apricot, lem on and a touch of finesse to accompany the pear
like nose of the Grenache.
Domaine: Domaine La Colombette
Wine name: Muscat Sec
Principal Grape/s: Muscat petit grains
Origin: Vin de Pays des Céteaux du Libron NO NO NO 2008/9 £8.45
‘Outstanding’ was the comment written on our tastin g notes when we tried this wine at the
Domaine after it had just been bottled in January 2 009. If you like good Sauvignon Blanc or

Chardonnay in its more refined Chabilis style, then this aromatic wonder will surely impress. Drink on
its own or with white fish. Screwcap.
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Domaine: Domaine La Colombette
Wine name: Sauvignon Blanc
Principal Grape/s: Sauvignon Blanc
Origin: Vin de Pays des Céteaux du Libron NO NO NO 2009 £8.45
Halfbotie £4.99
This is an excellent example of how good Languedoc Sauvignon can be and is possible due to
the fastidious nature of the Pugibet clan (the vine yard is so well ordered and maintained that |
felt obliged to wipe my feet before | walked betwee n the vines). It is wonderfully aromatic with

elderflower, citrus and grassy notes on the nose an d has an elegance on the palate that is so
often lacking in lesser examples of this aggressive ly pungent variety. To preserve these flavours
and aromas | asked Francois to bottle this wine usi  ng screw caps rather than corks. Splendid.

Domaine: Domaine La Colombette

Wine name: Chardonnay

Principal Grape/s: Chardonnay

Origin: Vin de Pays des Céteaux du Libron NO NO YES 2009

Francois and Vincent Pugibet, the father and son te am at La Colombette have long been
renowned for producing some of the greatest wine in the Languedoc. This Chardonnay made
the estate’s reputation and is consistently excelle nt. Fantastically aromatic with citrus and dried
fruits to the fore, the essence of this wine remain s in the mouth long after the wine is swallowed.
Screwcap.

£8.45

Halfbotle £4.99

Domaine: Canteperdrix

Wine name: Viognier

Principal Grape/s: Viognier

Origin: Vin de Pays des Cétes de Cassan VG o YES 2006 £11.75
Like all the wines from the hands of Verena Wyss of Canteperdrix , this Viognier exudes class. Too

often over fat and blowsy in the hands of others, t his tightly focused Viognier is a concentrated

and elegant mix of lemon, peach and beautifully int egrated oak. Chill lightly.

Domaine: Domaine La Colombette

Wine name: Chardonnay Demi-Muid

Principal Grape/s: Chardonnay

Origin: Vin de Pays des Céteaux du Libron NO NO YES 2007 £15.45
One of the world’s greatest Chardonnays. Tight, foc used and pure - this is as far away from the

ubiquitously dull and clumsily over-oaked examples of this variety as one could get - and acts

instead as a reminder of why Chardonnay is one of t he truly great grapes. Exceptional.

The Rosés

Domaine: Mas des Lauriers

Wine name: Rosé

Principal Grape/s: Grenache, Cinsault, Syrah

Origin: Vin de Pays des Coteaux de Narbonne NO NO NO 2009 £6.55

This classic pale salmon rosé is crisp and aromatic ~ with red cherry and strawberry aromas to the
fore. Well suited to lighter cuisine and as an aper itif. Punches well above its weight.
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NEW Domaine: Domaine de la Colombette
Wine name: Grenache Rosé Bio (Organic)
Principal Grape/s: Grenache
Origin: IGP Cote de Thongues NO YES NO 2009 £7.99
This off-dry rosé is a much needed addition to our list of fine but dry rosés. With only 6 grams of
residual sugar per litre itis a long way from bei  ng sweet and the sensation one getsis of reallyri  pe
juicy summer fruits. Pefect for sipping on the terr  ace.
Domaine: Domaine Montrose
Wine name: Montrose Rosé
Principal Grape/s: Cabernet Sauvignon, Grenache
Origin: Vin de Pays d’'Oc NO NO NO 2009 £7.25
This is our most popular rosé and this latest vinta ge is as good as ever. Like its predecessor it is
intensely aromatic with a real depth of flavour tha t makes it a perfect accompaniment to a
Caesar salad, bouillabaisse or as an aperitif.
Domaine: Domaine La Colombette
Wine name: Pinot ‘Blanc de Noir’
Principal Grape/s: Pinot Noir
Origin: Vin de Pays des Céteaux du Libron NO NO YES 2006 £13.95
This wine is actually white but is made in exactly the same way, and is in fact exactly the same
wine as the Pinot Noir rosé that we've had for the last three years (minus the colour of course). The
reason for this is because they pressed the grapes so gently that no colouring matter from the skins
was released into the juice. As in previous vintage s this is fine, complex, round and long and an
absolute bargain for a wine of this quality — whate ver the hue!
This is the hottest part of mainland France and is most famous for the production of sweet fortified w ines
such as Maury and the more well-known Banyuls. Beca use of this we have decided to move all of the
sweet wines that we buy from Bertrand — Bergé into this section as his vineyards straddle the border

between the two regions.

Yet it is not just with sweet wines that the region can excel. We have a new red from Berta Maillol a
historic producer in Collioure that makes a wonderf ully refined wine that many assume is a style not
possible in this hot and dusty part of France.

The Red

Domaine: Berta Maillol

Wine name: Barral

Principal Grape/s: Grenache, Syrah, Mouvedre, Carig nan

Origin: A.O.C. Collioure NO NO YES 2007 £13.45

This elegant, supple and rather fine wine hails fro m the vertiginous slopes that surround the
beautiful fishing village of Collioure. Matisse and Picasso came here for the exceptional light that
illuminates the stark terrain and emphasises myriad hues on the languid sea of the Cote
Vermeille...We just came here for the exceptional b ooze. Knockout.




S z
§Q 8% g
FRANCE g2 9§ 8 o
oA g 2 = g 9
o O 2 o L kS 2
> > O m < S a
Domaine: Domaine Bertrand — Bergé
Wine name: Muscat de Rivesaltes
Principal Grape/s: Muscat petits grains
A.O.C. Muscat de Rivesaltes NO NO NO 2008 £13.25

Origin:

This is about as good an example of young, fresh, a

encountered. Spicy and grapey with hints of citrus
its own with Roquefort or some other classic blue ¢

Imost zesty, sweet Muscat as | have

and passionfruit and very long. Drink chilled, on
heese, or with light desserts. Seriously wonderful.

LE GUIDE
HACHETTER(ES)]
DESVINS

Domaine:
Wine name:

Principal Grape/s:
Origin:

Berta Maillol

Banyuls ‘Milliseme’
Grenache

A.O.C Banyuls

We love this as it has plenty of complexity for a w

aromas of figs, raisins and other deep dark fruit b
‘umami-esque™ notes of soy sauce and demi-glace. T

chocolate desserts or as a spicy alternative to th

NO

NO

NO

ine of this price. It has the expected pronounced

ut also has some more savoury almost
his is the perfect choice with dark

e ubiquitous Port at the end of a meal. Delicious.

2007 £14.85

LE GUIDE
HACHETTE|
DES VINS

Recommended

Domaine:
Wine name:

Principal Grape/s:
Origin:

Domaine Bertrand—Bergé
Grande Réserve Rivesaltes Ambré

Macabeu
A.O.C. Rivesaltes

In the 2005 edition of the Hachette Guide this unct
possible but rare three. Truly astounding, this com

wine is blended with different vintages over a peri

explains the ‘N/A’ under the ‘Vintage’ heading. Tof

of maltiness, make this a serious proposition indee
perfect créme brilée, chocolate mousse or a cup of

NO

NO

YES

uous sweetie was awarded two stars out of a
plex wine is made in a solera, meaning that the

rich coffee.

od of years which adds complexity and
fee, baked banana, tobacco and a degree
d. Consume with foie gras or serve with a

N/A £11.99 50cl

LE GUIDE
HACHETTE|
DESVINS

Domaine:

Wine name:
Principal Grape/s:
Origin:

This beautiful sweet red wine is a real rarity and

Domaine Bertrand—Bergé

Ma-Ga
Grenache

A.O.C. Rivesaltes Grenat

hundred bottles of this very special cuvée every ye
with a high quality Tawny port but with richer, sp

*Umami: The fifth taste (sweet, sour, salt, bitter

perhaps harder to define than the others but is pre

NO

NO

YES

pleasure. Jerome Bertrand makes just a few
ar. The best way to describe it is to compare it

icier fruit and sweetness. Superb.

being the other four) is

sent in many foods.

2006 £21.55




FRANCE 1 1
The Loire

Along the length of the Loire are some of the fines t Chateaux in France, but it was not the graceful
arches of Chenonceaux, the intricate gardens at Vil landry or the gothic turrets of Langeais that
attracted us to the shores of this most grand of Fr  ench rivers but instead the huge variety of wines t hat
exist in this vast meandering valley.

Vegetarian (V)
Vegan (VG)
Organic (O)
Biodynamic (B)
Oak

Vintage

Price

The ten wines listed from this region all represent  wonderfully the delights available from the varied
terrain and grapes of the Loire. We have : two stun ning examples of Sancerre (one white, one pink), a
Pinot Noir, a Sauvignon Blanc and a rosé crafted fr om Cabernet Franc and Malbec (or ‘Cot’ as the
locals call it) from two of the best producers in T ouraine. We also sourced a silky Chinon, a delightf ul

Cabernet blend from Anjou and a muscular Cabernet S auvignon. The two wines produced from Chenin
Blanc are truly world class - one dry from Savennié res (surely the village that produces the best dry
Chenin in the world) and one sweet from Rablay - on e of the six villages that make the best Coteaux du
Layon.

The Reds

Domaine: Domaine Michaud

Wine name: Bas Quartaux

Principal Grape/s: Pinot Noir

Origin: A.O.C. Touraine NO NO NO 2008 £8.45

When exploring the wine regions of the world, we se t off feeling confident that we know what to
expect from the variety of grapes and wine styles t hat we are likely to encounter on any given
foray. Yet on our exploration of Touraine we never thought that we could possibly find Pinot Noir
that exhibited such raspberry scented silkiness. We tried many different Pinots in Sancerre but this

was half the price and at least twice as good as an y of the efforts produced by its more illustrious

neighbour.

Domaine: Domaine de la Bergerie

Wine name: La Cerisaie

Principal Grape/s: Cabernet Franc, Cabernet Sauvign on

Origin: A.O.C Anjou NO NO NO 2007 £9.20
This really is ‘proper’ wine and a wine that | woul d choose above all else on the list to HIL\E?-I%PI'I'EI'E
accompany a rib of beef. Perfumed, sweet fruited bu t with a seam of something more savoury DESVINS
lurking within, this Loire valley luminary is a won derful example of the leafy and pencil shaving

scented Cabernet Franc. Old school but brilliant.

Domaine: Domaine Alain Lorieux

Wine name: Expression

Principal Grape/s: Cabernet Franc

Origin: A.O.C. Chinon NO NO NO 2006 £10.25
It's sometimes hard to appreciate Cabernet Franc's perfumed charms when the wines are

young, as they can be a bit tight or austere. The b eauty of this wonderfully approachable

Chinon is that it is that — a supple, strawberry an d pencil scented classic — with a seam of

minerality that marks it out as a benchmark example of Loire Cabernet. Juicy and delicious.

Domaine: Domaine de la Bergerie

Wine name: Evanescence

Principal Grape/s: Cabernet Sauvignon

Origin: A.O.C. Anjou Villages NO NO YES 2006 £14.85
New oak needs grape varieties that are muscular eno ugh to cope with the heavy cape of LE GUIDE
flavour and spice that it wraps around the wine. Go od Cabernet Sauvignon such as this has H&%‘;’,ﬂgE
more than enough power of its own to live with this arboreal assault and we are left with a S S

dense, rich wine that exudes the flavours of truffl e, black olive, forest fruits and cassis.

10
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Domaine: Domaine Michaud
Wine name: Touraine Blanc
Principal Grape/s: Sauvignon Blanc
Origin: A.O.C. Touraine NO NO NO 2009 £8.45
For the last two years this wine has won gold in Pa  ris and it is easy to see why. It has everything * - M«,
one would expect from a classic Touraine Sauvignon — vivacity, and a chalky minerality — but this 2 A
wine is also blessed with plenty of fruit including a hint of grapefruit. Lovely. 9, e
s Gepgarn P

Domaine: Domaine Jean Reverdy et Fils

Wine name: Sancerre ‘La Reine Blanche’

Principal Grape/s: Sauvignon Blanc

Origin: A.O.C. Sancerre NO NO NO

Beautifully crafted Sancerre, tasting like it shoul  d, i.e. a simple but perfect blend of fruit, minera
and freshness, not like myriad poor examples that a re too green, thin and generally a disgrace to
this most noble of Sauvignon Blanc appellations. ClI assic.

2008 £12.75
Halfbotle £7.60

LE GUIDE
HACHETTE]
DESVINS

Recommended

Domaine: Domaine de la Bergerie

Wine name: Savenniéres ‘Clos Le Grand Beaupréau’

Principal Grape/s: Chenin Blanc

Origin: A.O.C. Savenniéres NO NO YES
Savennieres when produced in a great year such as 2 005 is the best dry chenin in the world — end
of! (As my nine year old daughter would say). Conce ntrated and long, perfect with any roast or

creamy chicken dish.

2005 £15.35

The Rosés

Domaine: Domaine Xavier Frissant

Wine name: Tendance

Principal Grape/s: Cabernet Franc & Cot

Origin: A.O.C. Touraine Amboise NO NO NO 2008 £8.15
I have already mentioned the wonderful perfume of ¢ lassic Loire cabernet but the scent of ‘cot’,

if anything, is even more alluring. Whereas we foun d the tannins of cot impenetrable in many of

the reds where it was the dominant grape, as a base for rosé it is perfect. Fresh strawberries

predominate here thus making it perfect for sippin g in the sunshine.

Domaine: Domaine Jean Reverdy et Fils

Wine name: Sancerre ‘les Villots’

Principal Grape/s: Pinot Noir

Origin: A.O.C. Sancerre NO NO NO 2009 £12.95

This really is as good as Sancerre rosé gets. This is a wine for all occasions. Whether sitting at the
bar, in the garden, on the terrace or in the bath t his is the wine | would want to take with me.
Truly delightful.

Halfbotle £7.75

2@1» W coup de
HACHETT Ejests
DESVINS (07)
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The Sweet
Domaine: Domaine de la Bergerie
Wine name: Coteaux du Layon ‘Clos de la Girardiéere’
Principal Grape/s: Chenin Blanc
Origin: A.O.C. Coteaux du Layon Rablay NO NO NO 2007 £13.80
Good Loire sweeties are surely the best value sweet wines in existence. This stunning wine from
Rablay is mouth-wateringly good. Honeyed lemon and lime dominate as one would expect but
there is another layer of flavour that includes hin ts of celery that just adds to the sense of ‘wow’
everytime we uncork another bottle. Sublime.
Chablis, the gateway into Burgundy, is probably the most famous wine town in the
world. It's true that more people will have heard o f Bordeaux but when they use that
term they are usually referring to the region not the city itself. The unusual thing
about Chablis is that the majority of people don't even realise that it is actually a
place or that the grape in the bottle is Chardonnay . It is famous therefore not
because people know what it is made from or where i t is made but simply because it
is synonymous with a certain quality available at a price most can afford.
Being located as it is at such a northerly latitude means that there can be significant
vintage variation, yet whatever the relative merits of any given year, Chablis should
be the benchmark used when assessing any other cool climate Chardonnay.
Our first foray into this little town’s production brought us to the door of Michel
Colbois. He produces consistently excellent Chablis that is both pure and fruity with
that seam of minerality that one hopes always to fi nd but too often do not. Michel's
wines are often to be found gracing the pages of th e major guides and the 2006 is
no exception.
The White
Domaine: Michel Colbois
Wine name: Chablis
Principal Grape/s: Chardonnay
Origin: A.O.C Chablis NO NO NO 2006 £12.35
. : ) . . , LE GUIDE
| suppose that when it comes to Chablis we are fair ly traditional in our tastes at O&B. We like our HACHETTE
Chablis unoaked, pure and clean but with enough fru it to make it feel like the sun is shining even pDESVINS
when, invariably, it isn't. We have managed to secu re a tranche of the 06 vintage which is

undoubtedly superior to 07. Classic.

12
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Our house Champagne is the Grand Cru Petitjean-Pien ne. This award winning Grand Cru is very elegant
and is less rich than the Vilmart style. So if you like your Champagne with a little more verve and a little
less fat, then the Coeur de Chardonnay is the one f or you.
Vilmart et Cie is arguably one of the greatest Cham pagne producers of them all. As Laurent Champs,
winemaker and proprietor of Vilmart has said ‘We do wine first, then afterwards we do Champagne’

Tom Stevenson one of the most widely respected writ ers on the wines of Champagne said that ‘Vilmart
is the greatest ‘grower’ Champagne | know...the Vilma rt range begins at brilliant and just keeps getting
better.” We think you will agree.  All Vilmart Champagnes are Premier Cru.

Domaine: Petitjean-Pienne

Wine name: Coeur de Chardonnay

Principal Grape/s: Chardonnay

Origin: A.O.C. Champagne  Grand Cru NO NO NO NV £22.50

Haffbotle £12.95

This beautiful Champagne is 100% Chardonnay and has an elegance and poise so often the

hallmark of great Blancs de Blancs. Rather than the smell of the bakery wafting from the glass that Hk%.‘.?-IUEI?I'I'EI'E
you'll find with the Vilmart, the Coeur de Chardonn ay has the aromas of pear and exotic fruits. Both DESVINS
delicious and inexpensive, this is a real bargain. T
Domaine: Vilmart et Cie

Wine name: Grande Reserve

Principal Grape/s: Pinot Noir & Chardonnay

Origin: A.O.C. Champagne

BOTTLE AGEING PRIOR TO DEGORGEMENT: 2 years NO > NO NV £27.40
This beautiful Champagne has all the aromas of the bakery revealing brioche and

pannetone as soon as the cork is popped. On the pal ate there is lots of ripe redcurrant fruit

supported by a seam of citrus and a touch of soy sa uce (an aroma often associated with Pinot

Noir dominated Champagnes) and delivers a lot of qu ality fizz for the money.

Domaine: Vilmart et Cie

Wine name: Grand Cellier

Principal Grape/s: Chardonnay & Pinot Noir

Origin: A.O.C. Champagne

BOTTLE AGEING PRIOR TO DEGORGEMENT: 3years NO o NO NV £33.25
This complex, floral Champagne is more delicate and elegant than the Grande Reserve and this is LE GUIDE
in part due to the dominance of Chardonnay in the b lend. Although drinking well now, Grand HDAECSI-\IEJgE

Cellier will continue to improve for at least anoth er five years. Very fine. Recommended
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Domaine: Vilmart et Cie

Wine name: Grand Cellier Rubis

Principal Grape/s: Pinot Noir & Chardonnay

Origin: A.O.C. Champagne NO o) 50% New 1999/00  £66.60

BOTTLE AGEING PRIOR TO DEGORGEMENT: 5 years

On first tasting | couldn’t think of how they could have made this beautiful pale pink rosé any

better... | still can’t. If you imagine the most perf ect bowl of strawberries and cream you have ever

had then this wine is the hedonist’s vinous equival ent: only better.

Domaine: Vilmart et Cie

Wine name: Cceur de Cuvée

Principal Grape/s: Chardonnay & Pinot Noir

BOTTLE AGEING PRIOR TO DEGORGEMENT: 6 years

‘Electrifying’ was how Tom Stevenson described this
hundred in 2004. This is big and bold yet wonderful
supported by honey, white blossom, mushroom soy and

wine on awarding it 95 points out of a
ly elegant with fresh green apple compote
brioche on the nose. A steal.
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Campania

Most will be familiar with aspects of spectacular C
Campanian cuisine - most famously the pizza which o

Vintage
Price

ampanian geography, such as the Amalfi Coast, and
riginated in Naples, but few are familiar with its

wines. Part of the reason for this is that until re latively recently much Campanian wine production wa S
dominated by Cooperatives whose raison d'etre (with a few notable exceptions) was based on
guantity over quality. As in the South of France th is situation became increasingly untenable as deman d
for wine worldwide fell but production continued to grow. The only way to prosper in such
circumstances is to produce wine that people want t o drink and to offer something which others
cannot.
Campania has myriad examples of indigenous grape va rieties and some of these are truly stunning. The
great red grape of this region is Aglianico - a clo se relative of the noble Nebbiolo (the Barolo grape )
and along with Tuscany’s Brunello, | believe, one o f the three great red Italian varieties.
For white wines many of the best of this region are produced using Fiano di Avellino, Greco di Tufo an d
Falanghina. Like the majority of good quality Itali an whites these tend to produce crisp, elegant wine s
but are also capable of developing some complexity in bottle. These three whites are truly ancient
varieties tracing their histories back to the Greek s (Greco) and the Romans (Fiano and Falanghina).

Domaine: Ocone

Wine name: Piedirosso

Principal Grape/s: Piedirosso

Origin: Taburno Piedirosso D.O.C. NO 0 NO 2008 £9.65

Piedirosso meaning red-foot should perhaps be more aptly named red-fruit because that is

exactly what you get with this cherry and strawberr y laden wine. Perfect with salami, bruschetta or

a good home-made pizza.

Domaine: Di Meo

Wine name: Isso

Principal Grape/s: Aglianico

As existing customers know we are huge fans of Agli anico, a variety that resides in Campania GAMHERORUSSO

and Basilicata. Isso by Di Meo is what one might ca Il an entry level Aglianico as it has the sour —

cherry and chocolate perfume recognisable in more e xpensive examples but without the dense Y

tannins that can prevent early enjoyment of this gr ape. Juicy. -

Domaine: Ocone

Wine name: Pezza La Corte

Principal Grape/s: Aglianico

Origin: Aglianico del Taburno D.O.C. NO o YES 2004 £13.40

This beautifully rich yet elegant wine is made in m iniscule quantities (just 5000 bottles) and is the GAMH%(_)I{{}SSO

result of just one very small ‘cru’ vineyard of onl
cherry fruit and this is married together seamlessl|

and flavours that result from 9 months in new oak b
wine in an expensive oak barrel will lead to great

this instance Domenico Ocone was right.

y a couple of acres. There is plenty of black
y with the tobacco, coffee and vanilla aromas

arrels. Too often winemakers think that ageing

wine, more often than not they are wrong. In

¥ 0
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Domaine: Ocone
Wine name: Calidonio
Principal Grape/s: Piedirosso, Aglianico
Origin: Taburno Piedirosso D.O.C. NO o NO 2006/8 £19.45

This top cuvee from Ocone (only 3000 bottles are pr oduced) is made with 85% Piedirosso which
allows the wine to be drunk when still young. Piedi rosso — as those of you familiar with Ocone’s

‘regular’ Piedirosso will appreciate — gives wine w ith great dollops of concentrated cherry fruit and

the small percentage of Aglianico gives the wine re al ageing potential by adding a subtle tannic

and acid backbone that supports all that overt frui tiness. Not cheap but great wine rarely is.

Domaine: Di Meo

Wine name: Taurasi Riserva

Principal Grape/s: Aglianico

Origin: Taurasi D.O.C.G NO o NO 2001 £25.25

The Taurasi D.O.C.G is the area from which the very apogee of Aglianico comes. Perfumed and
dense, ripe and ready, this black cherry and licori ce scented example from 2001 is mature now
but will continue to drink well for at least anothe r five years. Stunning.

GAMngg_RﬂSSO

I7

The Whites

Domaine: La Guardiense

Wine name: Greco Selezione

Principal Grape/s: Greco

Origin: Sannio D.O.C NO NO NO
Sourcing good Greco is always difficult as our main objective is always to highlight the inherent
qualities of this ancient variety whilst being well aware of the need for a certain level of
affordability in this period of belt-tightening. We were very glad therefore when we stumbled

across this little beauty, being both full of perfu me and concentration and also beautifully
packaged.

2008 £8.35
ERO
(BEROROSS

I7

Domaine: Ocone
Wine name: Falanghina
Principal Grape/s: Falanghina
Origin: Taburno Falanghina D.O.C. NG © NG 200719 £9.25

o . : o (;AMBEROROSS()
Smelling like a freshly baked Bramley apple, this e  xcellent example of the ancient Falanghina is -
perfect with a plate of Spaghetti Vongole or altern atively served as a sophisticated aperitif. v

"

Domaine: Ocone
Wine name: Falanghina ‘Vigna del Monaco’
Principal Grape/s: Falanghina
Origin: Taburno Falanghina D.O.C. NO (@) Yes 2006/8 £12.25
Falanghina is capable of great complexity and this wine produced in minute quantities
demonstrates this fact amply. A little careful oaki ng has added further to the wine’s structure and
helps support the rich aromas of apricot that waft from the glass. A wine to enjoy now or to

savour over the next five years.

16
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Pinot Gris or Grigio as it is known in Italy, is a wonderful grape variety capable of producing very r ich,
unctuous wines as well as those of a more frivolous nature. The one we have from Banear is an
excellent example of an inexpensive Pinot Grigio th at manages to punch well above its weight. This
is clearly a Pinot Grigio made from Pinot Grigio an d not one of the many that purports to be but has
clearly been made with a less noble variety.
Domaine: Banear
Wine name: Friulano
Principal Grape/s: Friulano
Origin: D.O.C Friuli Grave NO NO NO 2009 £6.65
Friulano is the dominant white variety in Friuli in  the north east of Italy. It is fresh, floral and v ibrant
with just a hint of the hedgerow about it which for a moment might remind some of Sauvignon
Blanc. This is an interesting, affordable and delic  ious ltalian alternative to Sauvignon and Pinot
Grigio.
Domaine: Banear
Wine name: Pinot Grigio
Principal Grape/s: Pinot Grigio
Origin: D.O.C Friuli Grave NO NO NO 2009 £6.70
This is the kind of Pinot Grigio we have been looki  ng for over the last couple of years - one that is
inexpensive but with enough weight and perfume to s uggest a wine that costs significantly more.
Delicious.
Domaine: Casal Thaulero
Wine name: Montepulciano d’Abruzzo
Principal Grape/s: Montepulciano
Origin: D.O.C Montepulciano d’Abruzzo NO NO NO 2009 £7.25
The Montepulciano grape hails from Abruzzo in centr al-east Italy and produces wine full of dark
sweet juicy fruit. This example from Casal Thaulero  has all that fruit but with just enough tannin to
make it sing with food whilst still being perfect b y the glass. One of our most popular wines, a
crowd-pleaser.
Domaine: Casal Thaulero
Wine name: Orsetto Oro
Principal Grape/s: Montepulciano
Origin: D.0.C Montepulciano d’Abruzzo NO NO YES 2007 £9.25
Casal Thaulero make five different Montepulcianos a nd this, although by no means the most
expensive, is our favourite. It is beautifully cons  tructed with sweet fruit balanced by fine oak and
the trademark acidity of all good Italian wines. Fi ne.

17
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Price

Veneto

For too many years the Veneto has primarily been re presented in vinous terms by thin and lacklustre
Valpolicella and Soave. Yet like any region that pr oduces approximately 1 billion bottles of wine ever y

year there are more than a few examples of winemaki ng excellence. What really excites us here at O&B

are the specialities of any given region, because i t is these that make the world of wine so thrilling Ltis
our opinion that the appellation of Valpolicella ma kes some of the world’s greatest wines.

Amarone and Recioto della Valpolicella are wines th at are produced from the best bunches of grapes

that are handpicked before being semi-dried over wi nter in the lofts of the vineyard’'s buildings to
concentrate the flavours and sugars giving the best of the resultant wines, incredible depth, complexi ty
and restrained power. Valpolicella Ripasso is made using the best of the ‘normal’ Valpolicella that is
then placed in the vats on top of the lees (yeast d eposits) and skins of the grapes from the productio n
of Amarone. This produces a wine of greater body, c omplexity and alcoholic power.

The Reds

Domaine: Cesari

Wine name: Valpolicella Ripasso ‘Mara’

Principal Grape/s: Corvina, Rondinella, Molinara

Origin: Valpolicella Superiore D.O.C. NO NO Old Oak 2007 £14.65
This wonderful Valpolicella Ripasso is stuffed full  of warm, ripe cherry and damson fruit and has a ‘i:&-,_rl"'w
depth and persistence of flavour that tips a signif icant wink to its big brother, Amarone, Emusiﬁ,r
(see above for an explanation).

Perfect with game and rich stews. If time allows un cork an hour before imbibation.

Domaine: Cesari

Wine name: Amarone Classico

Principal Grape/s: Corvina, Rondinella, Molinara

Origin: Amarone della Valpolicella D.O.C. NO NO YES 2006 £28.95

Amarone in translation from the Italian literally m eans ‘bitter’ and from a nation that produces and
consumes tanker loads of Campari we should not be s urprised that they see no marketing
problem for a wine that describes itself thus. Yet the bitterness referred to is only noticeable as pa rt

of the finish where amongst the array of complex fl avours being delivered is a walnut skin like
astringency. Otherwise the palate is dominated by ¢ herries, chocolate and some spicy plum.
Consume with oxtail or something even more traditio nally English like Spaghetti Bolognese. If time

allows open a good hour before sharing.

18
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Domaine: Cesari
Wine name: Amarone Classico ‘Bosan’
Principal Grape/s: Corvina, Rondinella
Origin: Amarone della Valpolicella D.O.C. NO NO YES 2000 £59.00

This premium Amarone comes from the ‘Bosan’ vineyar

d and is aged six years before being

released for sale. Hugely complex and powerful but with astounding balance and grace this wine
is made for your pleasure but also discussion as it  is impossible to drink without talking about it. T he
characteristic fragrance of cherries waft from the glass and is accompanied by those of cocoa

and vanilla. A special wine. Consume with something
the reverse. Voted best red wine in Europe at Prowein

worthy but simple and with people who are
2008.

e
VINI o

\."'r EROMELLI

The Sparkling

Domaine: Botter

Wine name: Prosecco ‘Spumante Dry’

Principal Grape/s: Prosecco

Origin: Prosecco di Valdobbiadene D.O.C. NO NO NO

With less sweetness than most ‘dry’ Prosecco this r
dominated by the smell of dessert apples and the mo

the mouth-feel one associates with Champagne. It is
dressed nicely and generally looks quite chic unlik e mo

eally is the perfect aperitif. The nose is
usse is very fine and delicate, more akin to
also relevant to mention that the bottle is
st other non-Champagne sparklers.

NV £9.99

The Sweet

Domaine: Cesari

Wine name: Recioto

Principal Grape/s: Corvina, Rondinella, Molinara
Origin: Recioto della Valpolicella D.O

C. NO NO YES

Recioto is a very ‘English’ wine in that if we had any sense, rather than wasting eight quid on a

glass of Champagne to accompany a nhice Victoria Spo

nge or cherry cake during afternoon

tea, we would drink this. It is one of those very r  are wines that on first sniff brought real tears to my

eyes, such was the shocking sense of pleasureitga  ve.
enjoy.

So get the cake-stand and tissues out and

2006 £27.95 50cl
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The trick with Rioja, it has always seemed to me, i s to find a harmonious whole in the marriage of woo d
and fruit. Too often | have been left feeling that Rioja, even pricey examples from the most venerable of
Bodegas, has been overdone. The wood is always ther e giving ample spice, vanilla and even coconut,
but where is the fruit? Often it has disappeared as Tempranillo and Garnacha, the dominant two
varieties in this region, can lack the power to fel | the mighty oak. Yet when well-crafted, Rioja is a
medium-bodied delight that gives plenty of red summ er fruit coupled with that sweet scented wood.
Then it is delicious. That’s proper Rioja and that' s what we've got.
Domaine: Beronia
Wine name: Crianza
Principal Grape/s: Tempranillo, Garnacha, Mazuelo
Origin: D.O.C Rioja Alta NO NO YES 2006 £9.20
Crianza’s have less oak ageing than Reservas and Gr an Reservas, and this means that you (
inevitably have a less complex wine but a wine that is often much more enjoyable, especially when IVV§C
it is young. With plenty of ripe, juicy fruit this  Crianza is both fresh and sweet coupled with entici  ng i
aromas of coconut and vanilla.
Domaine: Beronia
Wine name: Gran Reserva
Principal Grape/s: Tempranillo, Graciano, Mazuelo
Origin: D.O.C Rioja Alta NO NO YES 2001 £18.40
This Gran Reserva from the excellent 2001 vintage i s made very much in the Beronia style which
ensures good fruit levels to complement and balance the two and half years that it spent in a mix-
ture of French and American Oak. Both cerebral and moreish this is very approachable and lends
itself well to winter stews, game or indeed sausage and mash. Class.
Domaine: Beronia
Wine name: Blanco
Principal Grape/s: Viura
Origin: Rioja Alta NO NO NO 2008 £6.75
Viura is not one of the world's most noble varietie s but it is capable of producing fresh, fruity, cri sp
wines that exhibit some of those summer fruit aroma s such as peach and quince. That is exactly
what is achieved here. Perfect for everyday drinkin g.
Domaine: Beronia
Wine name: Rosado
Principal Grape/s: Tempranillo
Origin: D.O.C Rioja Alta NO NO YES 2009 £7.50
Beronia have introduced a new Rosado made from 100% Tempranillo and it is delicious. In the past
we have found many Spanish Rosado’s to be too heavy and clunky with obviously high alcohol
and often a slightly industrial aroma. But not this  ; Beronia’s offering is both ripe and fruity and ha s

hung on to its acid (not always the easiest thing t o do in inland Spain) and therefore feels fresh and
vivacious. Moreish in the extreme.
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With more rain than Manchester, Galicia has a diffe
on the Mediterranean. Whether a pilgrim on your way
‘Rias’ (inlets that pierce Galicias’'s coastline) or

guantities of octopus and discovering some of the m
Galicia has plenty to offer.

Most people have tried Galician wine but only one -
was grown on pergolas, and still is in many cases,
best, they exude a wonderful peachy, mineral and ro

Albariio may be the best known of the region’s wine

varietals with which to whet one’s whistle and appe
crafted has plenty of ripe fruit and floral charact

Galicia is less well known for its red wines but we

Carignan (a grape heavily represented in our Langue
but can lack fruit unless it is managed very carefu
provide that fruitiness.

What we didn’t fully appreciate until we returned h
us. We had travelled extensively throughout the reg

rent kind of visitor from those frequenting the Cos

- like us - greedy types intent on feasting on cop

tas
to Santiago, an artist attracted by the fjord like

ious
ineral, elegant and expressive wines of this region

Albarifio- produced in Rias Baixas. Traditionally t  his
and makes wines of overt freshness. When at their

ck-pool like (I kid you not) aroma.

s but there are other sub-regions and alluring
tite. Treixadura is a wonderful variety and when we I

eristics as well as a little herbiness.

managed to find an excellently crafted cuvée from
Gomariz. This is dominated by the little known Sous

o6n a varietal which reminds me somewhat of
doc section) in that it provides plenty of structur e
lly and/or blended with another variety that can

ome was the spell that the river Mifio had cast upon
ion during the week or so that we were there but on

re-tasting blind the 35 samples that we had sent ho me, all four wines selected from this area (includi ng
the Vinho Verde in the Portuguese section) were pro duced within sight of the newly dubbed Magic
Mifio!

The Whites

Domaine: Adegas Morgadio

Wine name: Albarifio ‘Legado del Conde’

Principal Grape/s: Albarifio

Origin: D.O Rias Baixas NO NO NO 2009 £9.50

Moragdio have long been famous for producing some o f the very best Albarifio in Galicia and this

is another fine example of their art. Produced in t he warmest and driest sub-region of Rias Baixas,

Condado do Tea, they produce a slightly richer styl e of Albarifio that whilst still maintaining the

verve and vivacity one expects from the region, als o ensures that the second and third glass are as

enjoyable as the first.

Domaine: Adegas Fernandez

Wine name: Terra Minei

Principal Grape/s: Treixadura

Origin: D.O Ribeiro NO NO NO 2008 £10.99

This was undoubtedly the best white wine we tried o
called Francisco Fernandez in a tiny bodega not muc
gorgeous. Smelling of lemon oil and pineapple with
real care and attention to detail. Multi-award winn

n our trip to the region. Made by a lovely chap
h bigger than a double garage, this is truly
a seam of minerality this is fine wine made with
ing in Galicia, unknown here...until now.
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NEw Domaine: Coto de Gomariz

Wine name: Abadia de Gomariz

Principal Grape/s: Sousoén, Brancellao, Caifio Longo

Origin: D.O Ribeiro NO NO YES 2007  £12.75

This is another wine where with every sip you can f
making it. Made from a melange of typical Galician

an excellent wine. A mixture of French and American
highlight the delicious autumnal fruit that feels i
brilliant.

eel the care and attention that went into
and northern Portuguese varieties, this really is

Oak was used to good effect and helps
ntensely fresh and vibrant. Rare, delicious and

Castile - Leon

Our recent wanderings in Galicia saw us cross the b
located in the north-eastern corner of Castile - Le

order into the wine producing region of Bierzo

on. The grape that drew us to this vinous enclave w as
Mencia, a variety capable of producing serious wine s that have great depth of colour and lots of ripe
autumnal fruit. Still relatively unknown in England , this is an area to watch.
We also sourced a white from a different producer, a mile away from the producer of our Mencia. It is a
quintessential, everyday drinking, white wine. Made from Palomino, Valenciana and Godello.
The White
NEw Domaine: Bodegas Bernado Alvarez
Wine name: Vifia Migarrén Blanco
Principal Grape/s: Palomino, Valenciana, Godello
Palomino the great grape of Jerez (Sherry) is unfor  tunately a rather bland and insipid fellow when
planted anywhere further north. Yet like many lesse r varieties when carefully managed and
blended with more expressive and high quality varie tals such as the two above, produces a wine
of significant deliciousness.
NEw Domaine: Bodegas Dominio de Tares
Wine name: Baltos
Principal Grape/s: Mencia

We were sitting in the ‘Chelsea Bar’' in the city of
continental bars, they had a number of local wines
ing for a Mencia that we felt would do justice to t

it here. Sweet oak and blackberry dominate on the n
continue to improve. Very good.

Ponferrada where, like so many good
available by the glass. We had been search-
he grape, region and of course O&B and found
ose at present but this excellent wine will

22



S 8%
= Q2 = [0}
PORTUGAL g2 of 8 53
8 s 3 < = S a
o D =] %\ (3] >
8> S8 z
> m
We decided that we wanted a foil for our Albarifio a nd Treixadura from Galicia that was similar but les s
expensive and would take care of the aperitif whils t the Galician’s took care of dinner. With this in mind
we went looking for a superior Vinho Verde from Por tugal and found an excellent example made from
50% Alvarinho and 50% Trajadura (the Portuguese nam  es for the above).
The White
NEw Domaine: Adega de Moncéao
Wine name: Vinho Verde
Principal Grape/s: Alvarinho, Trajadura
Origin: D.O.C Vinho Verde NO NO NO 2009 £7.50
The last few bottles of wine that | bought at the e nd of 2009 included various 1970's and early
80’s staples. Delicately sparkling Lambrusco (red), Frascati and Vinho Verde. Why? Well because
| have fond memories of their seemingly universal a ppeal. The Frascati we tried was bad, the
Lambrusco was pleasant but too simple, yet the Vinh o Verde was very good, fresh, clean, sappy
and intensely moreish. Impossible not to like.
For too long | have been prejudiced against the gre at wine producing area that we British refer to as
Port. Why? Well, | have always found Port to be too something. Either too spicy or too fiery, too alco holic
or too powerful or indeed just too sweet so | was o ften left feeling exhausted by its forceful presenc e.
Now however | have decided to let go of my prejudic e and accept that in certain scenarios, a
muscular, powerful even fiery wine is exactly what is called for. Whether this is to revive limbs that  were
numb with cold or to hold its own against an absurd ly intense chocolate dessert or a strong piece of
mature Stilton or Cheddar, sometimes Port is the an ~ swer.
Conversely | have always found good Madeira to be j ust about as perfect as a fortified wine can be.
The secret lies in the high acidity of Madeira and its nervy nature means that however sweet the wine it
is balanced with a lightening strike of acid. This sounds uncomfortable but makes for a rather excitin g
and intoxicating drop.
NEw Domaine: Niepoort
Wine name: Late Bottled Vintage
Principal Grape/s: Touriga Nacional & Franca, Tinta Cao
Origin: Douro Valley, Oporto NO NO NO 2005 £16.95
Halfbotle £9.95
Like a little vintage Port, Nierpoort's LBV's are r ich and sweet with grainy tannins and some
elegance. Beautiful now but with the ability to imp rove for a further decade or more, one can
drink this with dark chocolate desserts or some go od cheddar. All grapes traditionally crushed by
foot.
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Domaine: Niepoort
Wine name: Ruby Dum
Pn.nc.:u')al Grape/s: Touriga Nacional & Franca, Tinta Cao NO NO NO NV £13.45
Origin: Douro Valley, Oporto

Probably the most simple of the three Ports on offe
and fiery with masses of red cherry and plum fruit
one’s cockles but also a fine accompaniment, like t

Halfbotle £7.45

r here and possibly my favourite. It is vibrant
exploding on the palate. Brilliant for warming
he LBV to Cheddar and chocolate.

Domaine: Niepoort

Wine name: Tawny Dee

Principal Grape/s: Touriga Nacional & Franca, Tinta
Origin: Douro Valley, Oporto

With more complexity than its sibling Ruby Dum, Taw
hint of nuttiness. Consume with nut, fruit or burnt
Manchego.

Cao NO NO NO N/V

£13.45

Helfbotle £7.45

ny Dee has more dried fruit character with a
sugar desserts or with a nice wedge of

Domaine: Barbeito

Wine name: Malvasia Reserva

Principal Grape/s: Malvasia

Origin: Madeira NO NO NO NV £12.25 50cl
Barbeito was founded in 1946 and is therefore seen as a relative newcomer to Madeira

production, yet this has not prevented them from be coming one of the very best producers on

this famous island. In 2009 they became the first  fortified wine producer to win the IWC Fortified

Wine of the Year, IWSC World Fortified Wine of the  Year and the Japan Wine Challenge World

Fortified Wine Trophy in the same year. If you are going to have just one bottle of Madeira,

Barbeito and this Malvasia is a good place to start

Domaine: Barbeito

Wine name: Verdelho 10 yrs Old Reserve

Principal Grape/s: Verdelho

Origin: Madeira NO NO NO N/V £26.95
This fantastic Verdelho is everything a great Madei ra should be, fine, intense and uplifting. Like

Sherry | can think of no other wine style where suc  h quality is found at such an inexpensive price.

Stunning.

Domaine: Barbeito

Wine name: Single Harvest

Principal Grape/s: Tinta Negra Mole

Origin: Madeira NO NO NO 1997 £18.45 socl

Many people will tell you that Tinta Negra Mole, al

island, is incapable of producing Madeira as fine a
varieties grown, namely: Sercial, Boal,
demonstrates is that it's less about the variety an

absolute bargain.

Verdelho an

though the most widely planted grape on the

s the four traditional and most esteemed
d Malvasia. What this superb wine

d more about the site, the care and attention
shown by the winemaker and that magical Madeira pro

cess. Refined, exceedingly rare and an
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Price

NEW ZEALAND
Marlborough

Marlborough Sauvignon Blanc has been responsible mo re than any other grape or region for firmly
establishing New Zealand as a serious wine producer . Unlike the famous Sauvignon wines of the Loire
valley (Sancerre, Pouilly Fume, etc.) Marlborough S auvignon has a far more obvious fruit character tha

can include the heady scents of gooseberry, passion fruit, grapefruit and even asparagus.
Domaine: Nobilo
Wine name: The Jibe
Principal Grape/s: Sauvignon Blanc
Origin: Marlborough NO NO NO 2009 £9.60
The Jibe is classic Marlborough Sauvignon with racy acidity underpinning the exotic mix of fruit
that positively roars out of the glass on the first sniff. Although much more competitively priced
than some we tried, this has a quality lacking in m any more expensive examples tasted.
Domaine: Evans
Wine name: Small Steps Sauvignon
Principal Grape/s: Sauvignon Blanc
Origin: South East Australia NO NO NO 2008 £7.55
Although we could hardly claim to represent all tha tis Antipodean, we were keen to make a start
and show how different the much travelled Sauvignon grape could be. Clearly Sauvignon but
markedly different from N.Z's Jibe, this wine has a real herbal quality with lemongrass and
capsicum notes dominating rather than the fruit sal ad nose of many a New World Sauvignon.
Good, inexpensive and suited to food with a south e ast Asian bent. Nice.
Domaine: Evans
Wine name: Small Steps Shiraz
Principal Grape/s: Shiraz
Origin: South East Australia NO NO NO 2008 £7.55

Classic, spicy, Australian Shiraz, the Small Steps packs plenty of grunt for the money whilst retainin g
a degree of finesse too often lacking in wines made from Shiraz originating from here.
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SOUTH AFRICA

Vegetarian (V)
Vegan (VG)
Organic (O)

Biodynamic (B)

New Oak?
Vintage
Price

Stellenbosch

It is four years since | last visited Stellenbosch and unfortunately a broken knee on my return and a
variety of other logistical problems prevented us f rom importing five wines that we had been intending

to add to our list. So it is with great pleasure th  at we have now added our first wine from the region . At
present we have only the one but we were keen to en sure that the first should be a Chenin. Outside of
this noble variety’s spiritual home — the Loire - S  outh Africa is very much its second home, as much o f
South Africa’s wine industry was built on the back of Chenin’s broad shoulders.

Domaine: Winery of Good Hope

Wine name: Chenin Blanc

Principal Grape/s: Chenin Blanc

Origin: Helderberg, Stellenbosch NO NO NO 2009 £6.99

This is a zesty, fruity and well balanced Cheninth  at demonstrates well the capabilities of this great
grape in South Africa.

CHILE
Central Valley

The Central Valley is the oldest, most central and most traditional wine region in Chile. Located to t he
south of the capital Santiago, Concha y Toro’s vine yards play host to many if not most of Chile’s
signature wines. We have decided to stock two of th eir entry level offerings both of which hint at the

winemaking prowess so evident as one works one’s wa y through the rest of their range.

The Red

Domaine: Conchay Toro

Wine name: CyT

Principal Grape/s: Merlot

Origin: Central Valley NO NO NO 2009 £5.35

Smooth, soft and succulent this juicy Merlot is the antithesis of some of our more highly structured
reds from the Old World yet exhibits an easy charm which makes it very much a crowd pleaser at
a very reasonable price.

The White

Domaine: Conchay Toro

Wine name: CyT

Prl_nc_:lpal Grape/s: Sauvignon Blanc NO NO NO 2009 £535
Origin: Central valley

Overtly ripe and fruity this off-dry white is the p  erfect foil to our Mas des Lauriers Blanc which has
more of the classic grassy notes that were traditio nally associated with this variety. Great on its
own or with some sweet-fleshed shellfish.




Mark Pygott
01984 623 110
07880 713 907

K

DA info@oliverandbird.co.uk

= Fax 01984 623110

@ Mon-Fri 9am - 5.30pm.
— Sat 10am -12pm.

CONTACT

All wines on the Retail list 2010 are ready for dri nking but will keep for at least 12 months and in t he
majority of cases much longer.

Oliver & Bird will be happy to discuss or clarify d  rinking dates for individual wines bought.

All the wines on the Retail list 2010 are ‘dry’ unl  ess otherwise stated and have an alcohol level of 1 1.5 % or

more. All wines are bottled at the Domaine, Mas or Chateau where the grapes were grown. Drinking
wines bought from Oliver & Bird should prove to be a very satisfying experience but if for any reason itis
not, we would like you to tell us. If wine is recei  ved in an unsatisfactory condition, please retain i t and

contact Oliver & Bird on 01984 623110.

A case comprises 12 bottles.
Mixed cases are available at no extra cost.
Bottles are 75cl in size unless stated otherwise.

Delivery charge: £6.95 per case. All orders in exce  ss of 250.00 will be delivered
free of charge.

These charges apply to mainland UK only.

Oliver & Bird conduct tutored and corporate tasting events for groups of friends
or business associates for your education and ente rtainment. If you would like us
to host an event at your home or place of work, pl ease contact Mark on

01984 623110 for further information and an events pack. We also provide wine
and free glass hire for private parties, weddings e tc.

SERVICES

If there is anything you would like to discuss with us please contact using the
above numbers.

www.oliverandbird.co.uk

VAT No. 826 69 0406 Company No. 5023281 Director s Mark Pygott Chrysta Garnett
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