James Nicholson Wine Merchant 8 White 4 Red Club Case Tasting Notes January 2012
Porcupine Ridge Sauvignon Blanc 2010, South Africa




£8.75 x 2

"This aromatic Cape sauvignon blanc from Marc Kent displays a lively fresh palate of gooseberry fruit tinged with a smoky, nettley quality reminiscent of Pouilly-Fumé: lots of fruit, lots of value." (A Rose Independent 9 July 2011).

Serving Temperature: 12°C
Food Serving Suggestion: An ideal companion for white fish or goats cheese.

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.

Artazuri Blanco 2010, Spain







£9.50 x 2

A fresh, clean, pure white wine from one of the iconic names of Spanish winemaking, Juan Carlos Lopez de Lacalle. The wine is made from half and half Viura and Chardonnay to give lovely dense aromatics and a mouthfilling palate. Grassy notes mingle with pineapple to give a zingy, rounded wine with a long finish.

Serving Temperature: chilled, 10°C

Food Serving Suggestion: seared scallops or paella

Henry’s Drive Morse Code Chardonnay 2010, SE Australia



£8.99 x 2

"An amazing value at around 10 bucks, the 2010 Morse Code Chardonnay displays intense stone fruit, peach and pear aromas with some honeydew and white blossom. The medium bodied palate has medium-high acid and a good concentration of vibrant, pure fruit. The finish is long. Delicious now it should keep fresh through 2013. 86 pts." (Lisa Perotti-Brown, eRobertParker.com, Oct 2010).
Serving Temperature: chilled, 12°C
Food Serving Suggestion: chicken dishes, risotto

Hopler Gruner Veltliner 2010, Austria






£10.50 x 2

The ever popular and increasingly fashionable Austrian national grape variety is marked by its mineral character, a light green tinge, yellow apple scents, and spicy hay flavours. GV is enjoying massive popularity particularly in the USA where it is seen as a characterful alternative to Sauvignon Blanc.

Serving Temperature: chilled, 10°C
Food Serving Suggestion: cold salads and delicate starters

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

Total Case Price: £108.96

Discount: £13.96

JN Club Case Price: £95
