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Beauvignac Picpoul 2018,  
Languedoc, France 

£10.50 x 2 

Fragrant aromas of pear and white flowers leap 

enticingly from the glass leading to a palate that is 

crisp and lively with hints of grapefruit and exotic 

fruits. Known as the Muscadet of the South in France 

this is a thirst-quenching, mineral wine that is the 

perfect choice as a seafood partner, particularly 

oysters! 

Serving temp: well chilled. 8-10°c 

Suggested food match: oysters 

Dominio La Granadilla Rueda 2017,  
Rueda, Spain 

£10.59 x 2 

One of the best ways to drink Verdejo is 

alongside food. The wine’s higher acidity and 

subtle bitterness make it work very well as a 

palate cleanser. Things to keep in mind when 

creating pairings is to use Verdejo’s lime and 

citrusy flavors to offset a dish. As a general 

rule, if you would put lime in the meal, it will 

probably pair well with Verdejo!  

Serving temp: chilled 10-12° 

Suggested food match: fish tacos with a squeeze of lime! 

Chiringuito Cove Sauvignon Blanc 2018,  

Central Valley, Chile 

Tropical fruit hints vie with floral and citrus flavours in 

this competitively priced Sauvignon from the same 

inimitable stable as one of our favourite Chilean 

producers Vina Casablanca. Fresh lively tropical fruit 

and elderflower flavours dominate with a brisk acidity 

keeping all the elements in check.  

 

£7.49 x 2 

Serving temp: well chilled 8-10° 

Suggested food match: chicken parmigiana and blue 

cheeses 



 

 

 

Cotes du Rhone Armoiries Blanc 2013,  
Rhone, France 

  

  

£8.99 x 2 

This eminently affordable white is a pale gold colour 

with green hints. The lively bouquet is dominated by 

lemon aromas but also shows hints of pear and apricot. 

Citrus tones spring onto the palate with flavours of 

fresh fruit especially pink grapefruit. Pair with 

shellfish, fish or goats cheese and serve chilled at 

about 10°C. 

Serving temp: well chilled 8-10°c 

Suggested food match: shellfish, fish or goats cheese 

Giulio Straccali Galileo Vino Bianco 

d'Italia NV, Tuscany, Italy 

 

 

Fresh, easy drinking Italian blended white wine. Made 

by the much loved Rocca delle Macie winery, this is a 

really delicious blend of Sauvignon Blanc, 

Chardonnay and Pinot Grigio.  

 

Hints of white flowers, apple and pears on the nose. 

On the palate it is light to medium bodied with a 

pleasant aromatic finish. The wine is lively and 

vibrant. 

 

We find that this wine works well with salads, fish and 

fine summer fayre. 
£10.59 x 2  

40% Vermentino, 20% Roussanne, 20% Marsanne, 

10% Viognier, 10% Grenache Blanc 

 

Beautiful pale appearance with green highlights. 

Powerful and complex with notes white flowers, 

violet, white peach, apricot and mango. On the 

palate: nice attack with freshness and finesse, but 

also volume. 

 

A very long finish with floral notes where we find the 

aromas of the nose in all their complexity. 

Total case price: £114.30 

Club discount: £15.30 

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: well chilled 8-10° 

Suggested food match: fish and seafood Chateau de Lascaux Garrigue Blanc 2017,  
Languedoc, France 

 

Serving temp: chilled 10-12°c 

Suggested food match: simply grilled or baked fish, with 

fresh olive oil or a salsa verde. 


