
 

Domaine Lalaurie Merlot 2017,  
Languedoc, France 
 

£10.50 x 2  

Domaine Lalaurie has 52 HA of vines spread over 

different soil types. This yields wines that have 

characteristics specific to each soil type. 

100% Merlot, The Lalaurie Merlot displays a ruby colour 

with a bright crimson rim. 

On the nose, there are black stone fruit aromas (prune, 

cherry, black olive), then appears the vanilla note. In the 

mouth, the attack is round and soft. The tannins are 

supremely velvety. The wine has good length and a lovely 

elegant oaky taste. Velvety-smooth and to be savoured. A 

beautiful accompaniment to red meat, hard cheese and 

good company. 

Serving temp: room temp. 16-18° 

Suggested food match: steak-frites, hard cheeses 
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Cosechero Y Criadores Candidato Red 2017, 
Rioja, Spain 

 

£7.89 x 2 

From Martinez Bujanda one of Spain’s foremost 

innovative winemaking families, this is a fresh 

fruity wine made from the Tempranillo grape. It is 

more complex and structured than its lowly price 

suggests. 

 

The wine is aged for 3 months in American oak 

barrels. It is intensely flavoured with aromas of 

black plums raisins and dates. The palate shows 

notes of vanilla mocha and cream with a mineral 

underlay and a hint of spice. An altogether 

delightful wine with plenty of fruit character, 

smooth and silky on the way in with pleasant 

tannins from both the grape and the oak. 

Serving temp: room temp. 16-18° 

Suggested food match: tapas and cheese plates 

Bodegas y Vinedos Monfil Kalius Tempranillo 
Garnacha 2018,  
 

£7.89 x 2  

Bodegas Monfil's vineyards cover an area of 

approximately 22 hectares, where the primary 

grape varieties are Garnacha and Tempranillo, 

grown in pristine conditions. The average age of 

the vines are around 35 years old. The family 

owned winery is located in the northeast of Spain, 

Capital of Aragon region and Zaragoza province, 

on the Ebro River. 

 

Delicate clean aromas, balanced and smooth on 

the palate with a long finish easy drinking style, 

soft tannins with a hint of spice. 

 

 
Serving temp: room temp. 16-18° 

Suggested food match: grilled meats, pasta dishes, 

pizzas, tapas and cheese 



 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Total case price: £114.92 

Club discount: £15.92 

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 

La Combe St Roche Rouge 2017,  
Languedoc, France 

 

£8.15 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. 

 

There are mountain ranges where the valleys are 

formed of dry, sun-kissed slopes. It is in just such 

exceptional geographical conditions that our grapes 

grow. The natural freshness of the valleys and the 

sunny exposure of the slopes allow us to create 

perfectly balanced wines, fresh yet mature. 

 

A soft and accessible wine that displays an 

aromatic nose of red fruits, spices and liquorice that 

continue on the palate. Smooth and easy to enjoy. 

Serving temp: room temp. 16-18° 

Suggested food match: To be enjoyed with a beef fillet 

and a Roquefort sauce. 

Familia Martínez Bujanda Finca Antigua Merlot 
2016, La Mancha, Spain 

£9.99 x 2  

Serving temp: room temp. 16-18° 

Suggested food match: slow cooked beef or lamb 
 

Secateurs Red Blend 2018,  
Swartland, South Africa 

£10.99 x 2  

82% Cinsault, 10% Shiraz, 8% Grenache. The grapes used 

are from our farm and from our neighbour’s excellent fruit. 

Most vines are mountain sloped bush vines. We maintain that 

high quality fruit comes from old un-irrigated bush vines 

grown on a variety of granite soils that are naturally low 

yielding. 

 

A A Badenhorst Family Wines received a 5-star rating in the 

influential and highly respected Platter's Guide to S African 

Wines, 2013 edition. The family took over an ancient winery 

in the up and coming Perdeberg area that had been built in 

the 1800s and had last been used in the 1930s. 

Serving temp: slightly cool 14-16° 

Suggested food match: bangers and mash 

Grown in the plot Sierra de la Higuera, this wine 
offers the floral and spicy aromas typical of one of 
the most respected varieties in the world, with a 
dense, supple and powerful mouth feel. 
 
Characteristic cherry red colour and violet rim for a 
wine with cherry, floral and spicy aromas. Light 
touches of toffee and toast due to its 5 months of 
ageing in French oak barrels. Polished tannins 
and medium acidity perfectly balance the alcohol. 
The mouthfeel is round and dense and the length 
is impressive. 


