
 

 

 

Bodegas y Vinedos Monfil Kalius 
Macabeo 2018,  
Spain 
 

£7.95 x 2  

Serving temp: well chilled 8-10°c 

Suggested food match: seafood 

Chateau Pesquie Terrasses Blanc 
2019, Southern Rhone, France 
 

£12.95 x 2  

Beautiful tension and freshness with 

citrus aromas (lemon and grapefruit), 

exotic fruits (lychees) and white 

stone fruits. 

Serving temp: chilled 10-12°c 

Suggested food match: grilled fish, white meats and light 

cheeses 

 

Domaine de Ventenac La Cuvee de 
Carole Chardonnay 2018, Languedoc, 
France 

£9.99 x 2  

A lovely light style of Chardonnay, 

perfect on its own or with white meats, 

salads and risotto. 

Serving temp: chilled 10-12°c 

Suggested food match: seafood risotto 

THE July 2020  SELECTION  

Intense clean aromas, zesty apple and juicy 

apricots in this crisp white wine. Lively, 

refreshing fruity and floral on the palate. 

Pair with tapas, rice-based dishes, fish, 

pasta, salads, sushi. 



 

 

Barista Coffee Pinotage 2019, 
Western Cape, South Africa 

Intense on the nose, with a bouquet of 

coffee, chocolate and cherry, with subtle 

savoury hints. The tannins are ripe, 

perfectly suiting the round and mouth-filling 

plum and mulberry fruit. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

£10.00 x 2  

 

Serving temp: cool 13-15°c 

Suggested food match: cheeseburgers, fully loaded! 

Chateau Lauriol 2015, Bordeaux, 
France 

£13.50 x 2  

Lovely fruit, plum and spice with some 

tobacco-scented development. Classic, 

perfect balance will age well. orchard fruit, 

a developed structure and a good, almost 

smoky finish. 

Serving temp: room temp. 15-18°c 

Suggested food match: Sunday roast 

 

Long Country Merlot 2018,  
Central Valley, Chile 

£8.00 x 2  

Fresh flavours and aromas of ripe black 

fruits and berries characterise this easy-to-

enjoy Merlot, sourced from Chile's Central 

Valley. 

 

It would accompany pasta and chicken 

dishes with aplomb, or go particularly well 

with your favourite chilli recipe. 

 

Total case price: £124.78 

Club discount: £25.78 

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: cool 13-15°c 

Suggested food match: beef chilli 

 

 

 
 


