James Nicholson Wine Merchant All Red Club Case Tasting Notes January 2012
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
Porcupine Ridge Merlot 2009, South Africa




£9.95 x 2
With aromas and flavours of plum and red fruit, the velvety Porcupine Ridge Merlot has a soft, elegant finish and a long aftertaste. The French oaking lends some perfumed aromatics. The structure is elegant with great mid-palate depth and a lingering finish.

Serving Temperature: room temperature: 16°C
Food Serving Suggestion: pork Goulash

Medievo Tempranillo 2008, Spain 






£8.49 x 2

Aged for only 6 months in American oak, this distinctive Rioja is made from selected Tempranillo grapes. It has aromas of red fruits, a velvety texture and a depth of ripe cherry and blackberries with spicy, savoury, cedary notes - a flavoursome, easy-drinking wine for all occasions.

Serving Temperature: room temperature: 18°C
Food Serving Suggestion: Lamb chops in a rosemary sauce
Domaine Sainte Rose Mistral Merlot 2009, Languedoc, France


£8.88 x 2

Intense and complex with lots of ripe, black fruit, vanilla and chocolate. There are also hints of black pepper and elegant wood. As this wine matures the spicy, chocolate, mocha and truffle notes will develop, with less obvious fruit. The palate is well balanced with good structure, soft, ripe tannins and excellent length.

Serving Temperature: 16°C
Food Serving Suggestion: Perfect with your Sunday roast

Coquille D’Oc Rouge 2009, Regional France




£8.88 x 2

The Coquille d'Oc is Syrah-dominant Languedoc blend. It is deep, ruby red in colour and has a raspberry jam, chocolate and rich mocha nose. On the palate the wine has more obvious blackberry fruit, spice and pepper. It has round tannins and a generous finish.
Serving Temperature: 18°C
Food Serving Suggestion: venison

Rocca delle Macie Vernaiolo 2010, Italy





£9.50 x 2
This lively wine is ready to be consumed in the spring following the harvest and retains its fresh and fruity characteristics for a long time. A pleasant, easy drinking but full bodied wine that keeps its distinctive fruitiness for an extensive period of time. Vernaiolo is bottled in the spring following the harvest. It is ruby red with a fruity nose with aromas of ripe red fruit. The palate is fresh, savoury and well balanced with good structure.
Serving Temperature: 16°C
Food Serving Suggestion: Particularly well suited to white meats and pasta
Total case price: £109.38
Discount: £14.38
JN Club case price: £95
