James Nicholson Wine Club March 2011 8 Red Notes
Perrin Vieille Ferme Rouge 2009



2 x £6.99

Rhône, France

A rich Grenache-dominated wine with a deep ruby colour, full of blackcurrant fruit with a spicy finish and elegant structure supported by smooth tannins. It is the type of delicious red often found in the southern Rhone, but nowhere else in the world at this quality level and price. An excellent all-rounder from one of the Rhône's greatest producers.
Picked as her 'Wine of the Week' by Jancis Robinson, 18 Nov 2010: Here is a bargain way to enjoy the ripeness of Grenache in the southern Rhône, which resulted from the exceptionally warm, dry summer of 2009. This is made from grapes grown at cooler, higher altitudes than the Châteauneuf-du-Pape vineyards about which I have been writing this week, and at higher yields, so the grapes were juicier and the wine is far simpler, fruitier and designed for much earlier drinking - now, in fact. The grapes for this wine - typically 50 per cent Grenache, 20 per cent Syrah, 15 per cent Cinsault and 15 per cent Carignan - were grown on the flanks of Mont Ventoux, at up to 300m above sea level. The wine is fermented in cement and aged in large, old oak barrels until bottling in July. La Vieille Ferme is the creation of the talented Perrin family, whose family estate, Château de Beaucastel, is the source of some of the finest red and white Châteauneuf-du-Pape. La Vieille Ferme is their négociant label, meaning they buy in the ingredients and make and market the wine in considerable quantity. When the vintage is right, these Vieille Ferme wines can represent exceptional value. This is a friendly, exuberant, fruity wine made to be enjoyed over the next 12 months, with casual meals (I could imagine it with sausages and mash). It's also screwcapped for maximum freshness.

Serving Temperature: 16-18˚C (room temperature)

Food Serving suggestion: do like Jancis, rare breed pork sausages and mash.
Rochette Beaujolais 2009,




   2 x £9.99

Burgundy, France

On our trip to Burgundy last year, part of our remit was to source a new Beaujolais Villages and to this end we made a few visits to producers we had not met before. Tough job, I know. Our penultimate visit was to Domaine Rochette. The Domaine Rochette wines were really delicious. All displayed lovely concentrated ripe summer fruit flavours and the characteristic soft tannins and freshness we expect from Beaujolais, but these wines have enough gravitas to hold your interest beyond the first sip.  We have bought 3 of the lovely Rochette wines – Beaujolais Villages, Brouilly and Regnié all of which can currently be found adorning the shelves here in Crossgar. Now that winter finally appears to be on its way out and the sun is making a tentative appearance, we can even contemplate drinking them!
"The Rochette 2009 Beaujolais-Villages is predictably loaded with ripe fruit - here suggesting strawberry and red raspberry - but has virtues one cannot take for granted in this appellation even among top-notch sources: bitter-sweet floral perfume; a persistently saline and subtly cyanic finishing savor that beautifully complements the fruit; and - even at 13.5% alcohol - a sense of levity one can by no means take for granted in 2009. Enjoy it over the next 12-18 months. " (David Schildknecht, eRobertParker.com, Aug 2010).
Serving Temperature: slightly below room temperature 16°C


Food Serving Suggestion: try with light pork dishes

Domaine Sainte Rose Derniers Cépage 2009,
2 x £10.99
Languedoc, France
Les Derniers Cépages (the last/latest varieties) is a unique blend of two late-ripening red grape varieties, Mourvedre and Petit Verdot and is one of our latest additons to the JN portfolio from our friends Charles and Ruth Simpson. In the Languedoc, Mourvedre is known to be the last variety to bud and ripen, as is Petit Verdot in Bordeaux. In fact, in Bordeaux many producers have abandoned Petit Verdot because it only fully ripens in the warmest vintages. Both these varieties are enjoying something of a resurgence in warmer growing areas like the Languedoc and the excellent climate conditions during the 2009 vintage produced clean, concentrated, high-quality fruit. It is deep opaque purple/black in hue with a nose of ripe black cherry notes with hints of rosemary and liquorice. On the palate, it is jammy with wild raspberry and spicy, black fruit flavours. It has an excellent structure with soft tannins and a long, generous finish.
Serving Temperature: 16-18˚C (room temperature)

Food Serving Suggestion: try with game dishes
Norte Chico Merlot 2010




2 x £6.50

Chile

A fine example of an affordable, everyday drinking wine from Chile. Aromas of plums and dark berry fruit lead on to a soft, medium palate. A great party wine.

Serving Temperature: 16-18˚C (room temperature)

Food Serving Suggestion: perfect with pasta and pizza, or on its own with friends.
Perrin Veille La Ferme 2010



  2 x £6.99

Luberon, France

Grapes are sourced mainly within the Parc Regional du Luberon, which is equidistant from Avignon, Aix-en-Provence and Manosque. The average altitude of the vineyards is 300 metres above sea-level. Grenache blanc 30%, Bourboulenc 30%, Ugni blanc 30%, Roussanne 10% make up this delightful blend. The grapes are lightly crushed, then pressed in a pneumatic press, prior to clarification of the must and cool fermentation. This takes place in vats for 90% of the blend, with 10% fermented in new oak barrels with lees-stirring. The wine is bright pale yellow with hints of green. A nose of green fruit, corn and hazel-nuts is followed by a palate which is soft, balanced and deliciously aromatic. 16 points - Jancis Robinson.
Serving Temperature: chilled 10 °C

Food Serving Suggestion: corn chowder
Le Grille Sauvignon Blanc 2010,



2 x £6.99

Loire, France
This time of year is always one of change here at Nicholsons. For it is at this time we start receiving our new additions. And here is a great one. Showing all the racy finesse that makes this one of the region's greatest grape varieties, this delightful Sauvignon Blanc was fermented at cool temperatures and matured with its lees to gain extra complexity. With enticing gooseberry and lime aromas and a crisp mineral finish, this wine is delicious on its own or with seafood, poultry or fine Oriental cuisine.
Serving Temperature: chilled 10 °C

Food Serving Suggestion: lemon chicken
Total £96.90
Less Discount £84.78
Case Price £84.78
