James Nicholson Wine Merchant 8 White 4 Red Club Case Tasting Notes January 2012
Altosur Torrontes 2009, Argentina







£8.75 x 2

Cultivated in gravelly, low yielding soils in the foothills of the Andes at an altitude of 1200 metres. The climate and aspect promote the development of concentrated flavours and complete ripeness. The wine presents intense floral aromas combined with tropical fruit and citric notes. The palate is intense and concentrated with citric, orange peel hints and mineral sensations that increase its freshness.

Serving Temperature: chilled, 8°C

Food Serving Suggestion: Ideal as an aperitif or a wonderful partner with gently spicy food.

Rives-Blanques Chenin Blanc Chardonnay 2010, Regional France


£7.99 x 2
Rightly dubbed as the 'Basic Beauty' of the Rives-Blanques stable, this is a clean, fresh and stylish Chardonnay/Chenin was praised by Simon Hoggart in the Spectator, 20 March 2010: "...This is perfect spring wine, being deliciously light yet quite capable of standing up to hearty meals. It's mostly Chardonnay, but with a 15% dash of Chenin - rare outside the Loire - and it's made on a 14th century property by a Dutchman , Jan Panman, who virtually makes the stuff by hand"

Serving Temperature: chilled, 12°C
Food Serving Suggestion: smoked meats

Newton Johnston Felicite Chardonnay 2011, South Africa



£8.99 x 2 
Made from Nadia's family vineyards, this freshly styled Chardonnay is unwooded and shows beautiful, vibrant pineapple and peach fruit, finishing with a tangy acidity. The uniquely alkaline soils in the area deliver a soft, very approachable texture. Rated 3.5 stars in Platter's South African Wine Guide, 2011.
Serving Temperature: 12°C
Food Serving Suggestion: prawn and avocado salad
Hopler Riesling 2007, Austria







£10.13 x 2

Riesling, the "King" of white wines, shows off with its compelling primary rock personality. Bright straw in colour with a green hue, loads of peach aromas following through to a full-bodied palate with elegant traces of sweetness.
Serving Temperature: 10°C
Food Serving Suggestion: smoked salmon or trout dishes
Henry’s Drive Morse Code Shiraz 2009, South-Eastern Australia


£8.99 x 2

"The 2009 Morse Code Shiraz sees no new wood and just a little seasoned oak. Deep garnet-purple in color, it is intensely scented of warm blackberry, blueberry, eucalyptus and a touch of forest floor. High acid and plenty of juicy berry fruit with a low level of soft tannins are all in harmony on the palate leading to a long dark berry finish. Drink it now to 2014. 86 pts." (Lisa Perotti-Brown, eRobertParker.com, Oct 2010).”

Serving Temperature: room temperature: 18°C
Food Serving Suggestion: most meat dishes and hard cheeses
Finca Antigua Cabernet Sauvignon 2008, Spain





£8.99 x 1
Fermented in stainless steel tanks and aged for 6 months in American oak, this Cabernet Sauvignon is an intense red coloured wine with bluish hues. It is structured wine with a fresh mouthfeel. This wine has a fruity aroma which combines exquisitely with its pronounced varietal characteristics. Powerful on the palate, it is perfectly balanced with good acidity and a lingering finish. 

Serving Temperature: 16°C
Food Serving Suggestion: Perfect to accompany cured cheeses and red meats.

Lascuax Pic Saint Loup 2009, Languedoc, France




£10.99 x 1

Chateau de Lascaux produces some of the finest and most typical examples of Pic St Loup wines. The Syrah grape is spicy and dark with lots and lots of wild herby character echoing the Garrigue that surrounds the vineyards. A fantastic food wine with depth, warmth, complexity and a real sense of its origins.
Serving Temperature: 18°C

Food Serving Suggestion: spicy beef casserole

Total Case Price: £109.68

Discount: £14.68

JN Club Case Price: £95
