
 

 

 

Botter Arcano Pinot Grigio Rosé,  

Sicily, Italy 

£7.99 x 2 

A pretty pale pink color with lots of ripe 
Conference pear, Honeydew melon and 
strawberry and raspberry on the nose and 
palate.  
 
Dry and fresh with lifted acidity this would 
be a great accompaniment to a prawn and 
avocado salad, white fish or it can be 
enjoyed chilled on its own. 

Serving temp: well chilled 8-10° 

Suggested food match: prawn and avocado salad 

Forrest Estate Sauvignon Blanc 2017, 

Marlborough, New Zealand 

£12.69 x 2 

Bright, pale straw-yellow colour with slight green 

hues, pale on rim. The nose is finely presented with 

intense and deep aromas of passionfruit and minerals, 

promising to open up with interest and detail. To taste, 

tropical fruits - passionfruit and guava, aromatic herbs 

-lemon thyme and sage with hints of white flowers. It’s 

full and generous in the mouth, yet crisp, refreshing 

and dry with just a hint of salty minerality on the 

finish. 

Serve with salads and vegetables, and Mediterranean 

fare. 

Serving temp: well chilled 8-10° 

Suggested food match: Mediterranean fare 

 

Vina Casablanca Cefiro Sauvignon 

Blanc 2018, Casablanca, Chile 

£9.95 x 2 

The 2018 Cefiro Sauvignon Blanc is pale gold in colour 

exhibiting a pure expression of fruit with aromas of 

passionfruit, lychee and a hint of bergamot on the nose. 

The palate is firm with natural acidity and notes of exotic 

citrus. It is refreshing well-balanced and perfectly 

integrated with impressive acidity and a finish which is 

remarkably long 

 

Ideal as an aperitif or with most fish and shellfish. 

Serving temp: well chilled 8-10° 

Suggested food match: aperitif, fish and shellfish 
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 Domaine Lalaurie Merlot 2017, 

Languedoc, France 

Domaine Lalaurie is situated in Ouveillan, Aude, in the 

heart of the Languedoc-Roussillon region. In the Lalaurie 

family, wine is a passion combining authenticity with 

modernity whilst respecting tradition and the land.  

 

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: 16-18°C  

Suggested food match: steak-frites, hard cheeses 

Cosechero Y Criadores Candidato 

Red 2017, Rioja, Spain 

£7.89 x 2 

Wines that offer a classical taste of the more traditional 

Spanish varieties. 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. 

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: lightly chilled 14-16°  

Suggested food match: selection of tapas 

 

Bodegas y Vinedos Monfil Kalius 
Tempranillo Garnacha 2018,  
Cariñena, Spain 

£7.89 x 2  
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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. 

 

Enjoy with grilled meats, pasta dishes, pizzas, tapas 

and cheese 

 

£10.50 x 2 

Total case price: £113.82 

Club discount: £14.82 

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: 16-18° 

Suggested food match: meat dishes, charcuterie, cheese 

 

 

 

 


