James Nicholson Wine Club January 2011 Standard 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 is the 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, the Atlantic and the 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 1
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,





            £6.65 x 1
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.

Coquille Chardonnay 2009,




            £7.99 x 1
Languedoc, France
The Domaine is owned and run by Northern Ireland couple, Charles and Ruth Simpson. The Simpsons have a very specific quality-orientated strategy. Their improvements in the farming of the vineyards combined with significant investment in state-of-the-art winemaking equipment and strict hygiene standards in the winery has enabled them to achieve their goal of creating small quantities of authentic, hand-crafted, family-made wines of distinction. The Coq d'Oc is a wine intended for everyday drinking, designed to be approachable and easy to drink. It has fresh fruit up front and soft vanilla flavours on the palate - lovely to drink on its own but equally at home with cheeses or poultry dishes.
5th January, 2011- Andrew Jefford reviews the 2009 La Coquille D'Oc Blanc saying "Fine Value.  The wine has those same salty lemon notes I found in the Marin Blanc(the taste of Thongue) with some peachy sweetness: lovely uncomplicated sipping once again, and plenty of true Mediterranean character"

Serving Temperature: chilled 12°C

Food Serving Suggestion: for something different try with smoked trout.

Cefiro Chardonnay 2009,




            £7.50 x 1
Casablanca Valley, Chile

This wine has been chosen by Susy Atkins to be in her Christmas case selected exclusively for JNWine. At a recent tasting conducted by Susy in Crossgar, the wine showed very well. Bright yellow in colour with an intense combination of tropical fruit aromas, especially pineapple and banana. The fruit lingers on the fresh, well-balanced palate along with soft tones of vanilla and toffee. This is a medium-bodied, intense, rich and complex Chardonnay. 
Serving Temperature: chilled 10-12°C
Food serving suggestion: this is the white to have with a roast chicken dinner.

Heart of Stone Sauvignon Blanc 2009,


         £7.99 x 2

Marlborough, New Zealand

100% grown in the famous Wairau Valley of Marlborough. Here, in ancient riverbed stones and gravels the vines struggle to survive, producing only a handful of ripe, intensely flavoured grapes with appetisingly crisp acidity. The 2008 Heart of Stone Sauvignon Blanc is a vibrant wine with the flavours of gooseberry, blackcurrant and passion fruit; it is aromatic and appealing with a refreshing finish – everything great Marlborough Sauvignon  should be!
Serving Temperature: chilled 10-12°C
Food serving suggestion: baked goats cheese tarts.

Bonotto Delle Tezze 2009, 




          £8.99 x 2

Italy

This winery, located in the foothills of the Dolomites, boasts 400 years of experience. A mix of tradition, innovation and history contribute to the success of this family run business. This Pinot Grigio has a bouquet of tropical fruits with hints of lemon and pineapple. Rated as a Best Buy in Wine Enthusiast magazine, 1 July 2010: This is an easy, straightforward Pinot Grigio with pleasant aromas of peach, pear and citrus. The wine is refreshing and crisp in the mouth and sports a slightly creamy texture. (M.L.)
Serving Temperature: chilled 10-12°C
Food serving suggestion: chicken in a creamy garlic sauce and a mountain of pasta!
Total Case Price £97.81

Less 12.5% £85.58

Case Price £85.00

