James Nicholson Wine Club January 2011 Red Case
Domaine Negly Boède 2009



                  £7.99 x 2
Languedoc, France

Jean-Paul Rosset's family have owned Château de la Negly for decades, using it as a holiday retreat. The vines at the back were regarded by Rosset's father as a minor source of income, rather than the starting point for world-class wines as envisaged by Jean-Paul.  The property was run on a shoestring, and the vines were cropped for every grape they could give.  Yields were tremendously high, interest low, and the wine faithfully accepted by the local co-operative every year.  Some time following the death of his father, Rosset's mother handed control to Jean-Paul, and the focus changed from quantity to quality.  Yields were reduced, strict quality controls - such as a sorting table - were implemented, new fermenting equipment was added and barriques were purchased.  This everyday wine from Chateau de la Negly which features in la revue de Vins de France's top 50 Languedoc wineries. The wine possesses a beautiful freshness not often found in this part of the world. The nose suggests ripe fruits and earthy hints. The palate is ample and well-balanced with a fresh spicy finish.
Serving Temperature: 16-18˚C (room temperature)

Food serving suggestion: sausages with a rich red wine gravy.
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 2
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
Monfil Garnacha 2009,





           £6.99 x 2
Carinena, Spain
Red cherry colour, with violet tones, very intense on the nose, where the fruity aromas prevail over flowery tones. Good body, well structured on the palate with a persistent finish.
This great-value Spanish red with its plum and cherry aromas, damsony bite tinged with mild gamey undertones stood out at the summer tasting. (The Independent 21 August 2010). 
"Sour cherry and bracken notes flood the nose and mouth in a delightful sweep of freshness and fruit. Some really good, gamy and earthy edges add real character to that robust, spicy fruit on the palate, and all with modest alcohol and a fresh finish. Terrific at the price." (thewinegang.com, Aug 2010).
Serving Temperature: room temperature 18°C

Food Serving Suggestion: pork chops with Spanish style rice.

Tenuta Montepulciano 2009,





£7.99 x 2
Italy

The Montepulciano grapes are hand harvested to ensure only the healthiest are selected. After fermentation, the wine matures in oak for two years and then undergoes a further short stint of bottle ageing. The wine has excellent structure and well integrated tannins. Its robust nature and savoury flavours render it an ideal companion to roast meat or game. This wine is best drunk in its youth.
Serving Temperature: room temperature 18°C

Food Serving Suggestion: try with roast pigeon breast.

Domaine Gayda Syrah 2009,




           £6.99 x 2

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 £97.36
Less 12.5% £85.19
Case Price £85.00

