
 

 

 

Altos de Torona Albariño 2016 

Rias Baixas , Spain 

 

£12.99 x 2 

Aged 6 months on lees. A lovely young and 

vibrant wine. Enticing aromas of sherbet, yellow 

plums, stone and tropical fruits. On the palate, 

zesty acidity, taut lemon, lime and mandarin 

flavours, and a long, focused finish. Enjoy it with 

shellfish or white fish such as hake and cod. 

 

If you are a Sauvignon Blanc drinker, Albariños 

seem to find favour and interest. 

 

Serving temp: Chilled 12°C 

Suggested food match: Seafood/Aperitif 

Renideo Pinot Grigio 2016 

Veneto, Italy 

 

£7.99 x 2  

Originating in the Veneto region of Northern Italy 

this popular Pinot Grigio is an example of the 

new style of modern Italian wines. It is a pale 

straw colour. Aromas of melon and pear 

dominate the nose. There is a good weight of 

fruit with a fresh twist of crunchy apple and a 

steely floral finish on the palate. 

Serving temp: Well Chilled 10°C 

Suggested food match: Aperitif/Antipasti 

La Combe St Roche Blanc 2015 

Languedoc, France 

 

£7.50 x 2 

The world’s oldest and biggest wine region is also a 

land of culture, art and gastronomy, blessed with mild 

winters and warm summers. This patchwork of 

terroirs, caressed by the Tramontane wind from the 

North and sea breezes from the South, stretches 

from the Pyrenees to the Mediterranean. 

Yellow colour with green glints. Powerful aromatics 

including citrus fruit. Great freshness on the palate, 

with a brisk refreshing acidity. Balanced, fruity and oh 

so easy to enjoy. Serve fresh with salads, fishes and 

shellfishes.  

 

 
Serving temp: Well Chilled 10°C 

Suggested food match: Fresh salads and oily fish 

Vicolo Pinot Grigio 2016 

Veneto, Italy 

 

 

£7.95 x 2 

Fresh, lively style of Pinot Grigio with a bouquet 

of apples and pear. The palate is fine and dry 

with green apple underlain with refreshing 

natural acidity.  

 

Serve well chilled as an Aperitif, or with light 

pasta dishes, garlic prawns or seafood salads.  

 

Serving temp:  Well Chilled 10°C 

Suggested food match: Garlic Prawns or Salad 
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Pikes Hills & Valley's Riesling 2014 

Clare Valley, South Australia 

£11.99 x 2 

Pikes Riesling "Hills & Valleys" comes from the 

cool climate of Clare Valley in South Australia. 

It is dry, clean, precise, and full of green apple 

and lemon/lime citrus flavours that have 

beautiful persistency coupled with subtle hints 

of mineral and wet slate.  

 

This is a fantastic, mouth-watering Riesling at a 

mere 11.5% alcohol. Serve with spicy foods 

and Asian cuisine. 

Serving temp: Well Chilled 10°C 

Suggested food match: Spicy foods, Indian/Chinese 

cuisine 

Gayda T'air d'Oc Sauvignon Blanc 2016 

Languedoc, France 

£8.95 x 2 

One of our staple wines for parties and other occasions, 

always attracting enthusiastic feedback, all the Domaines 

grapes are handpicked and field graded. They go through 

a rigorous hand selection process whereby only the very 

best grapes make it to the cuvees. All Gaydas vineyards 

and those of their partner growers adhere to strict 

environmentally responsible vineyard management.  

 

This Sauvignon comes in a very appealing modern style 

with tropical, citrus fruits and melon on the nose leading 

to a crispy lively palate. It has good acidity and a clean 

finish.  

 

 

 

Serving temp:  

Suggested food match: 

Total case price: £114.74 

Club discount: £15.74 

Club case price: £99.00 

Don’t forget to like us on Facebook and follow us 

on Twitter for all our latest news and offers 

Serving temp: Chilled 12°C 

Suggested food match: Goats Cheese, Light Foods, 

Aperitif 


