Heart of Stone Sauvignon Blanc 2009,


         £7.99 x 2

Marlborough, New Zealand

100% grown in the famous Wairau Valley of Marlborough. Here, in ancient riverbed stones and gravels the vines struggle to survive, producing only a handful of ripe, intensely flavoured grapes with appetisingly crisp acidity. The 2008 Heart of Stone Sauvignon Blanc is a vibrant wine with the flavours of gooseberry, blackcurrant and passion fruit; it is aromatic and appealing with a refreshing finish – everything great Marlborough Sauvignon  should be!
Serving Temperature: chilled 10-12°C
Food serving suggestion: baked goats cheese tarts.

Bonotto Delle Tezze 2009, 




          £8.99 x 2

Italy

This winery, located in the foothills of the Dolomites, boasts 400 years of experience. A mix of tradition, innovation and history contribute to the success of this family run business. This Pinot Grigio has a bouquet of tropical fruits with hints of lemon and pineapple. Rated as a Best Buy in Wine Enthusiast magazine, 1 July 2010: This is an easy, straightforward Pinot Grigio with pleasant aromas of peach, pear and citrus. The wine is refreshing and crisp in the mouth and sports a slightly creamy texture. (M.L.)
Serving Temperature: chilled 10-12°C
Food serving suggestion: chicken in a creamy garlic sauce and a mountain of pasta!

Villa Wolf Pinot Gris 2009,




2 x £8.99
Germany

Pinot Gris has a very long tradition in the Pfalz region. In fact, it was here that the variety was first identified. Villa Wolf Pinot Gris is made in a full-bodied, dry style with refreshing, unoaked fruit and a crackling texture.
Chosen as best Old World white by Steven Spurrier in Decanter Magazine, July 2009: Fresh pear and white peach nose, ripe and creamy on the palate with lifted spice. Just off-dry, but with good acidity, this is a great wine enjoyed with or without food.
Food serving suggestion: scallop and chorizo broth.
Serving Temperature: 10-12°C (chilled)
Alento Branco 2008,





2 x £8.99
Alentejo, Portugal

Quinta de Mouro, located in the Alentejo, is known for its ability to bend the rules in winemaking. Founded in 1990, they released their first vintage in 1994, The 22 hectares of vineyards, which surround the estate and merge into the land that borders the city of Estremoz, produce a variety of grapes such as Trincadeira, Cabernet Sauvignon, and Touriga Nacional. At Quinta do Mouro winemaking follows a distinctly old world pattern – hand harvesting, crushing grapes under foot – but the wines are ample competitors for anything the New World can stump up. Pale straw yellow in colour. Nose of pears, and some white flowers. Dry, light body, medium acidity. Candied pear, and flint on the palate. 

Food serving suggestion: delicate fish dishes.
Serving Temperature: 10-12˚C ( chilled)
Viña Bujanda Tinto 2009,




         £6.99 x 2

Rioja, Spain

Viña Bujanda has without a doubt become JN’s bench mark Rioja producer. The areas where Viña Bujanda vineyards are situated are clearly favoured by the combination of two opposite climates, such as atlantic and mediterranean, which allow constant temperatures. The nose is intense with hints of blackberry and redcurrant with a touch of creaminess. The wine is aged in barrel for only a short period and the predominant characteristic is full-on fruit. The palate is also very smooth in texture with a long, satisfying finish.
Serving Temperature:just below room temperature 16 °C
Food Severing Suggestion: chorizo and scallop broth

Bests Victoria Shiraz 2008,



                      £11.75 x 1
Victoria, Australia

Being Australia’s signature red variety, this Shiraz made from vines planted in 1930 at their St Andrews vineyard is a superb example of what a straight Shiraz should be.  Best’s winemaking philosophy is that great wines are made in the vineyard.  Even while practising a minimalist approach, attention to detail is key. At Best’s, they avoid the overpowering use of oak or additional treatments; instead, letting the fantastic fruit from Victoria tell their story.
A new vintage from Best’s this wine is full of bright red fruit with an underlying peppery spice. It is the epitome of good Victoria Shiraz.

Serving Temperature: room temperature 18°C

Food Serving Suggestion: lamb hotpot
Domaine Gayda Syrah 2009,




           £6.99 x 1
South France
The wines from Domaine Gayda have now proven themselves to be a JN favourite. With staff and customers alike. Head Wine maker Vincent Chansault born in 1980,  is the youthful face of Gayda. Graduating from the school of Viticulture and Oenology in Cognac, he went on to gain valuable experience in the Loire Valley, the Rhone and the Languedoc. Not long into his career he explored the wineries of South Africa where he worked for a number of years in the Stellenbosch area, notably the famous Boekenhoutskloof in Franschhoek. Red fruit and hints of spice on the nose. Plenty of structure. Soft tannins give this medium bodied wine a classic Syrah palate. A very moreish wine!

Serving Temperature: room temperature 18°C

Food Serving Suggestion: try with hard mature cheeses.

Total Case Price £102.64
Less 12.5% £89.81
Case Price £85.00

