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THE July 2019 Al l  Red  SELECTION  

Domaine Gayda Flying Solo Grenache Syrah, 
Languedoc - France 

€12.99 x 2 

Variety : 60% Grenache Noir, 40% Syrah. 

 

We celebrate the pioneering aviators of the famous 

"Aeropostale" who risked all to deliver the first mail 

from France to Barcelona in 1918 then North Africa, 

and eventually even South America. 

These intrepid pilots flew solo from Toulouse, using 

our very own Tree of Moscou (L'Arbre de Moscou) as 

a key visual reference. Domaine Gayda is "Flying Solo" 

to deliver you our wines of exceptional quality and 

value from this enterprising region of France. 

 

An explosion of red fruits on the nose. Soft tannins, 

smooth and fruity palate. Medium body. Fresh finish. 

Delicious. 

Serving temp: room temperature 15-18°c 

Suggested food match: Slightly spiced Indian food 

Domaine Lalaurie Alliance Rouge 2017, 
Languedoc - France 
 

€13.35 x 2 

In 2007, the 10th generation took over the working 

of this vineyard. Since this date, twin sisters, Audrey 

and Camille, with their two distinct but 

complimentary personalities, have been combining 

their expertise and fresh energy to bring their own 

special touch to the domain and to build on the 

heritage that the intuition and hard work of their 

parents, Jean-Charles and Catherine, helped 

develop. 

The Alliance Rouge 2017 is comprised of: Marselan 

(40%), Merlot (20%), Cabernet Franc (20%), 

Cabernet Sauvignon (20%) 

 

It’s a wine bright red with a purple tint. At first, the 

nose presents red and black fruit (cherry, 

blackberry), upon further inspection some spices, 

vanilla and liquorice appear. In the mouth, it is 

supple with a round mouthfeel. The tannins are soft 

and polished. It finishes final with cooked fruits and 

black fruits (black berry). This is a wine to sip with 

friends and during the summer season.  

 

Long Country Merlot, Valle Central - Chile 

€11.99 x 2 

The name Long Country alludes to Chile's topography 

- nearly 3000 miles long but never more than 150 

miles in width.  

Fresh flavours and aromas of ripe black fruits and 

berries characterise this easy-to-enjoy Merlot, 

sourced from Chile's Central Valley.  

Serving temp: room temperature 15 - 18°c 

Suggested food match: Perfect for drinking on its own, 

goes great with Roasted Duck 

Serving temp: room temperature 15-18°c 

Suggested food match: Great with Tomato based dishes – 

Lasagna, Spaghetti Bolognese 



 

 

 

 

Domaine du Grapillion d’or Merlot 2016, 
Regional - France 

€14.59 x 2 

Domaine du Grapillon d’Or evokes an authentic and 

beautiful family history. Created in 1806, the 

property has always remained in the hands of the 

Chauvet family. For the past 40 years, Bernard has 

managed and successfully developed the wine 

estate.  

The wine is a blend of Merlot 80% and Caladoc 20% 

(Caladoc is a cross between Grenache and Côt AKA 

Malbec. 

 

It's a lively and fruity wine for drinking every day or 

with friends. It shows both a ripe cassis and an edge 

of cassis leaf, then fresh red fruit. Juicy, 

staightforward but with that wonderful fresh dry 

style 

Serving temp: room temperature 14-18°c 

Suggested food match: Roast Beef, Sirloin Steack 

Le Paradou Cepage Grenache 2017, Rhone - 
France 
 

€14.99 x 2 

Le Paradou is a project created by Alexandre and 

Frédéric Chaudière whose family produce some of 

the most respected wines in the Ventoux at 

Château Pesquié. 

It is reasonable to think “Paradou” means 

“Paradise” in the old language of the “langue d’oc”, 

as it is magical to live in the south of France. Yet, 

“Paradou” actually refers to the old watermills that 

once dotted the landscape. It is in homage to these 

majestic giants, built on the banks of streams since 

Roman times, that we have created these fresh and 

pleasing wines. 

 

Limpid and dark ruby colour with a delightful nose 

of black and red berries with spicy notes emerging. 

On palate has it has good concentration, roundness 

and freshness at the same time. Crunchiness of the 

grapes, cherry and blackcurrant aromas with hints 

of pepper. 

Don’t forget to like us on Facebook and follow us 
on Twitter for all our latest news and offers 

Journeys End ‘Huntmans Blend’ Shiraz 2016, 
Western Cape – South Africa  
 

€12.99 x 2 

Among the long rolling south-facing slopes of the 

Stellenbosch winelands, caressed by cool coastal 

breezes, lies the boutique winery and vineyard, 

Journey's End. With only a handful of premium, hand-

crafted wines produced here, the focus is very much 

on quality. 

The Huntsman's Blend is composed of the beautiful 

marraige of; 70% Shiraz, 20% Mourvedre, 10% 

Viognier. 

Shows the expected hedgerow fruit, scrub, dried 

herbs and white pepper which comes from these 

varieties, along with an evenly balanced oak structure. 

Full bodied and smoothly luscious, it is ready to drink, 

the freshness adding lift and vibrancy to the dark fruit 

and liquorice richness. 

Serving temp: room temperature 15-18°c 

Suggested food match: Perfect BBQ Wine 

Club case price: €140.00 

Case Price: €162.20 

Case Discount: €22.20 

Serving temp: room temperature 16-18°c 

Suggested food match: Perfect with game dishes, 

Venison and even Charcuterie 


