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I am pleased to present the latest edition of the Buckingham Schenk wine list. 
We are one of the UK’s leading wine importers, bringing in wines from around the 
world for a range of UK customers. We are part of the family-owned Schenk Wine 
Group which owns wineries in most major European wine-producing countries. We 
have been importing and selling award-winning wines since 1974.

Once again, we’ve worked particularly hard to find exciting new wines to complete 
our existing portfolio in a rapidly changing environment. We have managed to put 
together an eclectic selection from our fantastic producers around the world who 
have worked tirelessly to offer their best wines to our customers.

Whether you are an independent wine merchant, regional wholesaler, restaurant or national on trade 
outlet, we hope you will find something interesting for you and your customers in this list. Most of our 
producers can also offer bespoke ranges in case you want to create specific labels to suit your business.

We’re a tight-knit team of 13 people and we offer a great combination of small business personality and 
attention to detail with the support of a multi-national group behind us. We have a dedicated sales team 
covering most of the UK who would be delighted to discuss your needs and help you try our wines.  

This wine list is an essential part of our business, and we’re very proud of the wines we’ve selected. We 
hope you find it as exciting as we do and we look forward to working with you.

Craig Durham
MANAGING DIRECTOR



Buckingham Schenk is one of the UK’s leading wine importers. We deal with every part of the UK market, from 
retailers to independent merchants, restaurants, pub groups and regional wholesalers. We sell wines from most 
major wine producing countries, but we are particularly strong in Italy,  Argentina and Spain. 

We are part of the family-owned Schenk Group which was founded in 1893, with wineries in Italy, France, Spain and 
Switzerland, and distribution companies across Europe. This relationship gives us exclusive access to an eclectic 
range of wines, excellent prices and great flexibility.

ACCOUNT MANAGEMENT

We have a dedicated on-trade and independent retailer sales team which covers most of the UK with support from 
a back office based in Bracknell. We have developed an extensive knowledge of the on-trade and independent retail 
sector, and we work closely with our wine producers and logistics team to ensure you get first rate service.

AWARD-WINNING RANGE

Our wines have won over 300 awards and trophies in major wine competitions over the past four years, which we 
are very proud of. We work hard to ensure that we consistently offer wines of exceptionally high quality and market-
leading value.  

FLEXIBLE DELIVERY SOLUTIONS

We aim to adapt our deliveries, offering bespoke and flexible routes to market to meet your individual business 
needs. Our orders and deliveries are organised by our very experienced logistics team who will work with you to 
ensure you get the right wines and vintages when it suits you. 

WHY WORK WITH US
Our team

BUCKINGHAMSCHENK

CRAIG DURHAM
MANAGING DIRECTOR

ANDY RAWLINSON
SALES DIRECTOR
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EXPERT ADVICE

We work closely with all our wineries to source the best wines for our 
customers. Our technical team ensures that all of our wines are quality 
controlled and provides support to our customers. Our marketing 
department helps us remain on top of new trends around the world and 
proactively bring them to you.

BESPOKE AND OWN-LABEL WINES

Many of the wineries we work with have a wide range of wines available 
and can also supply own-label ranges. We can work on exclusive blends 
with you, and we can also offer a brand development service. Our 
marketing team will work closely with you on a brief, develop it with our 
designers and see the project through to completion, ensuring you are 
happy with the end result.

DAVID TROMANS
MARKETING DIRECTOR
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JOHN RUCK-KEENE
OFF TRADE ACCOUNT MANAGER

CHRIS MORRIS
ON TRADE SALES EXECUTIVE - SOUTH

TIM CALCROFT
REGIONAL SALES MANAGER - NORTH

ALISON WRAY
NATIONAL OFF TRADE MANAGER

ROB BRIEN
TECHNICAL MANAGER

WILLIAM LAY
TECHNICAL MANAGER

GIACOMO PALA
DIGITAL MARKETING MANAGER

RENU ATWAL
FINANCE MANAGER

DANIELLE SCHAAF
LOGISTICS MANAGER
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Bodegas Fabre, Mendoza

The award-winning Bodegas Fabre winery in Mendoza is a family-owned company set up and run by 
husband and wife Hervé and Diane Joyaux Fabre. The winery was established in the early 1990s when 
Malbec was viewed as little more than a blending partner. Seeing the incredible potential of the Argentine 
terroir, Hervé Joyaux Fabre bought a number of Argentina’s oldest Malbec vineyards in Mendoza.

His Bordeaux background dictates an elegance and subtlety to his winemaking and since 1992 he has 
dedicated all his savoir-faire and passion to his wines, being one of the first winemakers to elaborate a 
single varietal Malbec in Argentina.

Bodegas Fabre produces a range of wines which showcases the depth and elegance that Argentina can 
offer. Their wines have won praise from the critics and have earned them over 260 international awards 
in the last 10 years alone. Most recently Bodegas Fabre won 2017 IWSC Argentine Winery of the year and 
Herve J.Fabre won 2018 IWC Red Winemaker of the year. 

The Phebus range combines Argentina’s purity of fruit with elegance and complexity. Underpinning all 
of this is Diane and Hervé’s unshakeable belief and determination that all their wines should express the 
local terroirs as elegantly as possible.

ARGENTINA

Phebus Torrontés
Torrontés is Argentina’s signature white grape, and this is a classic example. The nose is fresh with delicate aromas of 
white flowers, lychees and hints of lime. The palate is complex but wonderfully refreshing with tropical and citrus fruit 
flavours. Best served with spicy dishes such as Thai curry, seafood and traditional Empañadas.

Phebus Malbec Rosé
Phebus Rosé is the latest addition to the range. This rosé, which is 100% Malbec, captures the beautiful purity of the 
grapes and gets as much of that flavour as possible into the bottle. Produced as a traditional rosé, it is crisp and fruity, 
with vibrant and refreshing red berry flavours and has enough body to be drunk all year round.

Phebus Malbec
This wine has a lovely nose of black fruits and liquorice. It is full-bodied and rich on the palate, bursting with spicy red 
and dark fruits. Perfect with roast lamb, grilled steak, game and vegetable risotto.

Phebus Reservado Malbec
This is an elegant example of Argentina’s most representative grape with opulent dark fruits, a touch of toasty oak 
and a long, smooth finish. Best served with a juicy steak, the perfect partner for a traditional Argentine Asado (BBQ).

Phebus Gran Reservado Malbec
Complex and elegant wine with aromas of liquorice and black cherries. A deep and full-bodied palate, intense dark 
fruit flavours, silky tannins with a smooth and long finish. Perfect with grilled meats, stews or cheese.
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Sorby Adams Wines, Barossa

Sorby Adams Wines is based on the philosophy that great wines are made in the vineyard. Owner Simon 
Adams is an experienced winemaker whose career has spanned nearly 30 years in Australia’s leading wine 
companies including chief winemaker at Yalumba Wine Company.

Simon sources fruit from his own Eden Valley vineyards high in the Barossa Hills and also from a selection 
of wonderful growers around the Barossa.

The cool climate of Barossa’s Eden Valley, its high altitude, ancient soils, cold wet winters and a temperate 
summer and autumn, combine to produce low yielding but intensely flavoured wines with outstanding 
natural acidity.

Margret Pinot Gris
The Margret Pinot Gris is a refreshing wine displaying distinct varietal characters of pear and hints of stone fruit. Rich 
texture and full flavoured with good acidity and typical Eden Valley minerality.

Jellicoe Riesling 
Pale straw in colour with flashes of green, the Jellicoe Riesling shows bright fruit aromas of lime and lemon with a 
splash of grapefruit. Hints of orange blossom, jasmine, lime cordial and lighter notes of lemon myrtle.

Tristan Shiraz
Deep crimson red-purple with beautiful fruit aromas of black plum, blackberry and blackcurrant with macerated 
summer berry fruits and some raspberry high-tones. Hints of Asian spice, mulberry, oak, liquorice, chocolate and 
violets. 

Isolde Cabernet
Fruit characters of blackberry, cassis and blackcurrant, with tones of redcurrant and red cherry. Hints of red liquorice, 
cinnamon, coffee and chocolate combine to produce a most alluring and complex bouquet.

AUSTRALIA
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Garcés Silva Family Vineyards, Leyda Valley

Based in the Leyda Valley, 60 miles west of Santiago de Chile, the Garcés Silva Family winery has earned 
worldwide recognition over the years with its flagship wine Amayna and has demonstrated its passion for 
high quality and innovative wine production.

They planted their first vineyards in 1999 and later built a state-of-the-art winery which was the first of 
its kind in the Leyda Valley. The Amayna range was launched in 2003 and is considered one of the driving 
forces behind the rise to fame of the wines from the Leyda Valley.

The Leyda Valley runs parallel to the Central Valley of Chile, and is sandwiched between a range of hills 
and the Pacific Ocean. This coastal position enables Garcés Silva to produce white wines that have intense 
fruitiness, rich acidity, and freshness, and red wines with bright fruit, strength and elegance.

CHILE

Amayna Chardonnay
Bright light yellow with subtle gold trim. The nose shows ripe tropical fruits, caramel and baked apples. Very clean 
on the palate, fresh and balanced with citrus flavours, delicate acidity and a savoury and mineral finish. A complex 
wine, which in time will develop notes of honey and apricot. Ideal pairings are salmon, tuna, seafood, cheese, white 
meats and desserts.

Amayna Sauvignon Blanc
Bright with notes of green and light yellow. The nose shows intensity with notes of mango, pineapple, passion 
fruit and citrus fruit, as well as spicy and floral aromas. The palate shows balanced acidity with a long and slightly 
savoury finish. Ideal with fish and seafood dishes.

Amayna Pinot Noir
Intense colour, very bright and attractive. Nose of red fruits, sweet cherries and strawberries, along with aromas 
of toasted hazelnuts and rose petals. An elegant, delicate but structured palate, with soft tannins and a long finish. 
Ideal with a variety of cuisine, including fish, white and red meats, pasta, risotto and creamy dishes.

Amayna Syrah
Intense purple-violet colour. The nose is dominated by aromas of violets, green olives and blueberries. An intense 
and powerful palate with many flavours, but well-balanced and delicate. A long finish and great ageing potential. 
Ideal with red meats, cheese and spicy dishes.
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Las Rocas, Central Valley 
Las Rocas is produced in the sun-drenched central Valley of Chile, by our partners Viñedos Y 
Frutales. Nestled at the foot of the Andes, this region is the most famous wine producing area of 
Chile as it provides ideal conditions for growing most international grape varieties. 

Most of Chile’s viticulture has historically been concentrated in the Central Valley, a long strip 
of land closed in by the Andes to the east and the Coastal Mountains to the west. It offers a 
multitude of terroirs with a Mediterranean climate, great solar radiation, sedimentary soils, and 
cool nights, all of which provide ideal conditions for vine growing.  Our Las Rocas range of wines 
provides very approachable and easy-drinking examples of the wines from this area.

Las Rocas, Sauvignon Blanc 
This Sauvignon Blanc is fresh, vibrant and youthful with good fruit and pleasant acidity. Great on its own or 
with light salads and seafood dishes. 

Las Rocas, Chardonnay 
Las Rocas Chardonnay is unoaked, youthful and fruity with notes of apples and apricots. It is great with a 
variety of white meat dishes or on its own. 

Las Rocas, Rosé 
Las Rocas Rosé is made from 100% Cabernet Sauvignon. Dry and fruity with rich strawberry and pink 

grapefruit flavours, this rosé is fresh, aromatic and very approachable. Great on its own or pairs well with fish,  
cheese, salads and pasta dishes. 

Las Rocas, Cabernet Sauvignon 
Las Rocas Cabernet Sauvignon is a rich and flavoursome red which is fruity and easy-drinking. Perfect with all  
types of red meat dishes and roasted vegetables or simply on its own. 

Las Rocas, Merlot 
Las Rocas Merlot is a fresh, youthful and fruity wine. It is easy drinking, perfect on its own or with light 
Mediterranean style snacks. 

CHILE
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Domaines Auriol, Languedoc

We are delighted to welcome Domaines Auriol to our portfolio. Based in the heart of the Languedoc in 
Lezignan-Corbières, Domaines Auriol is a family-owned winery set up in 1995 by the formidable Claude 
Vialade. As the daughter of a former wine estate manager, wine has always been second nature to Claude 
from early days where she would follow her father around the vineyards as a child to becoming the 
Director of the AOC Corbières Syndicate. 

Today Domaines Auriol is a producer as well as a négociant who prides itself in its Occitan roots. Their 
Estates and Family brands are great examples of the best wines this part of the Languedoc has to offer. 
We’ve teamed up with them to put together a great selection of their wines covering the appellations of 
Picpoul, Limoux, Corbières, Minervois and Faugères.

Domaines Auriol is also one of the largest producer of Organic wines in the area and has been very keen 
on its environmental credentials for the past 25 years.

FRANCE

Saint Auriol Picpoul de Pinet
This Picpoul de Pinet has a bright yellow colour tinged with green, and a subtle refreshing nose with fruity and floral 
aromas. Fresh and aromatic on the palate, it shows citrus and blossom flavours, ending on a refreshing hint of delicate 
bitterness. This wine is lovely on its own, but it is brought to life by pairing it with local shellfish (particularly oysters), 
seafood and grilled fish.

Reserve Champs de Nummus Chardonnay, AOP Limoux
Complex, mineral nose with hints of ripe fruit, flowers and spices. Firm, rich, and great elegance on the palate. The silky 
finish reveals a nice freshness, but also a laying-down potential of at least 5 years. Food-pairing - serve before the meal 
with foie gras canapés, or even on its own. This wine will also complement delicate fish and shell-fish dishes. Equally 
recommended with cream-based poultry dishes, and goats cheese.

Lion de Ciceron Corbières, Organic, Rouge 
This red wine is a blend of Syrah, Grenache and Carignan.  It is aromatic and fruity with supple tannins, flowing into 
ripe notes of garrigue herbs and cherries. This wine makes the perfect partner for cold cuts, roast poultry and mature 
cheeses.

La Capelle Minervois, Organic, Rouge 
This organic wine from the Minervois Appellation is a blend of 50% Syrah, 30% Mourvèdre and 20% Grenache. The 
grapes are matured in lined concrete tanks to preserve their varietal character as much as possible. A concentrated, 
dense, powerful wine showing garrigue herb flavours, it is a great match with cold cuts or blue cheese.

Domaine Gaberon Faugères, Organic, Rouge
Another organic wine, this Faugères is a blend of 50% Grenache, 30 % Mourvèdre and 20% Syrah.  Deep red, complex, 
compelling nose showing aromas of black fruits, candied liquorice, coffee and sweet spices. Rounded and full-bodied 
on the palate. The perfect partner for grilled meats, stews and cheese.
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FRANCE

Hauller, Alsace

The Hauller House was founded in 1775 during the golden age of winemaking and the wines of Alsace. 
Coming from both winegrowers and coopers, five successive generations of the family have passed on 
their expertise in these two trades. Today the Hauller legacy is perpetuated by oenologists, winemakers 
and cellar masters. Their names may have changed but their knowledge and passion remains unabated.

In the very heart of Alsace, the village of Dambach-la-Ville is the cradle of the Hauller family. In their 
cellars, their beautiful wines slowly improve in oak barrels or in stainless steel tanks, with respect for 
family traditions. They reflect the diversity of the seven Alsatian grape varieties, the concentration of its 
terroirs and the richness of its climate. 

Hauller’s cellars face the fortified gate of Dambach-la-Ville which is also a historical monument, and the 
‘Vins d’Alsace Hauller’ coloured tiles which adorn the building have long been a local curiosity.

Organic Riesling
This organic Riesling is a new addition to our range from Hauller. Fruity and floral notes usually associated with Riesling 
are present, with a touch of citrus fruit, a pleasant minerality and balanced acidity. Great wine on its own,  but will 
come to life with fish and shell fish dishes or a traditional tarte au citron.

Organic Pinot Blanc
Another organic addition to our Alsace range, this Pinot Blanc shows fresh and fruity notes of green apples, peach and 
white flowers. Elegant wine on the palate with floral notes and a great length. 

The Noble Pinot Gris
Made exclusively from hand-picked grapes, this Pinot Gris is golden and dense while the nose shows aromas of honey, 
white flowers and brioche. It is well-balanced with spicy aromas and a good length. The finish is fresh with lingering 
hints of liquorice. This Pinot Gris is a great match for pan-fried foie gras, roast venison, fish curries, fricassee of wild 
mushrooms and blue cheese.

The Noble Gewürztraminer
The most famous of Alsatian wines is a delight of aromatic opulence. Its colour is golden and intense while its floral, 
expressive and complex nose shows notes of praline, rose petals, cinnamon and peppermint. The palate is soft and 
delicate and the finish has a delightful spiciness. Perfect with Asian cuisine, creamy chicken dishes, Munster cheese 
and pineapple tart.

Grand Cru Frankstein Gewürztraminer
The Frankstein Grand Cru vineyard stretches across the granite hills above the commune of Dambach-la-Ville. It 
produces Gewürztraminer wines with a fine and distinctive nose with hints of spice and nutmeg. The palate is subtle 
and without excessive sweetness, it has a good length and superb finish. This wine has a great ageing potential. 
Delicious food pairings include; fish with hot fragrant spices, Roquefort and other blue cheeses, lemon tart.

Grand Cru Muenchberg Riesling
Made up of degraded sandstone and volcanic sediments, the Muenchberg Grand Cru soil has a very particular 
geological profile that bestows a unique personality on the wines. The colour is pure with beautiful golden glints. The 
bouquet is marked by aromas of citrus and white flowers with a hint of liquorice. Ripe and perfectly structured on the 
palate, it develops a complex aromatic array of yellow fruit and grapefruit and a subtle freshness. A perfect match for 
terrine of scallops, white fish with cream and cheese tart.
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Amicone, Veneto

Romantic, Passionate and Beautiful.  There are few Italian regions which can conjure up those feelings as 
well as the Veneto. History, culture and romance are all intertwined with the beautiful cities of Verona and 
Venice against a backdrop of rolling hills and stunning vineyards.

The Amicone range endeavours to encapsulate this beauty and passion through a range of fruit-driven 
Venetian wines produced by our colleagues from Schenk Italian Wineries. 

ITALY

Amicone Rosato
Amicone rosé is pale pink in colour with delicate notes of citrus, white flowers and summer fruits on the nose. Smooth 
and refreshing on the palate with a well-balanced acidity and freshness. The grapes are softly pressed to obtain the 
first must which gets a few hours of skin contact. Fermentation takes place in stainless steel tanks to preserve freshness 
and a fruit-driven character.

 

Amicone Corvina 
Made from Corvina grapes which have been carefully selected and slightly dried for about 30 days. Vinification takes 
place in temperature controlled stainless steel tanks to enhance the typical bouquet and the unique flavours of this 
wine. On the palate it is dry, rich and fruity with flavours of cherries, blueberries and plums and the wine has a great 
length. Ideal with grilled and roasted meats, cheeses or simply on its own.

 

Amicone Rosso Magnums
Made in an appassimento style using partly dried grapes, Amicone Rosso is bursting with deep black berried fruit 
flavours and a clean, rich, weighty palate. Slow maturation in oak barrels adds complexity to this very enjoyable and 
refreshing red wine thanks to notes of sweet spices and chocolate. Served in magnum, this is the ideal size for any 
celebration or dinner party.



33vegetarian vegan organic32

Azienda Agricola Lunadoro, Tuscany

Azienda Agricola Lunadoro is a stunning estate in one of the most beautiful stretches of Tuscany, in the 
area of Montepulciano. It is a little corner of paradise in the natural park of Val d’Orcia which is bursting 
with wildlife.

The state of the art cellar Pagliareto in Valiano di Montepulciano, originally bought in 2002, has 40 
hectares, 12 of which are vineyards for the production of the famous Vino Nobile di Montepulciano.

The winery was completely renovated in 2006 with modern technologies for the vinification and the use 
of traditional oak barrels for ageing. The estate is owned by Schenk Italian Wineries and produces a range 
of beautiful wines including Vino Nobile di Montepulciano.

ITALY

Rosso di Montepulciano
Blend of Sangiovese, Merlot, Canaiolo and Mammolo. Aged in big French barrels for at least 12 months. Dark ruby red 
colour with garnet hints. Typical Sangiovese grapes characteristics, elegant bouquet with floral notes of violet, as well 
as lightly spicy notes of cloves. Well-balanced and fruity with a pleasant and fresh finish. Excellent with bread and 
salami, ideal with main courses and grilled meat.

Vino Nobile di Montepulciano
Blend of Sangiovese, Merlot, Canaiolo and Mammolo. Aged in oak French barrels of 20 and 30 hl for at least 24 months. 
Dark ruby red colour with intense garnet hints. Complex nose with mature fruits and pepper aromas, as well as plum 
jam and floral notes of violet, chocolate and cigar. Balanced with sweet tannins, good acidity and a long finish. Excellent 
with traditional Tuscan cuisine, mainly with red meat, soup and mushroom dishes.

Vino Nobile di Montepulciano Riserva
Blend of Sangiovese, Merlot, Canaiolo and Mammolo. Aged in oak barrels for at least 24 months and a further 6 months 
in bottle. Only available in limited quantities, this wine is a perfect union between tradition and modernity, elegance 
and intensity. Fruity aromas of blueberries on the nose, balanced with round and refined tannins and a long, intense 
finish. Excellent with rich main courses, such as pappardelle with wild boar sauce, red meat and mature cheese. Perfect 
with ‘Bistecca alla fiorentina’ (Rib of beef).
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Brunilde di Menzione

Produced by our sister company Schenk Italian Wineries, the Brunilde di Menzione range is a great 
example of how good southern Italian reds can be. Offering great taste, quality and personality, Brunilde 
di Menzione wines have won multiple international awards. 

We are pleased to have three of their wines in our portfolio representing the regions of Basilicata and 
Puglia with indigenous red grape varieties.

ITALY

Brunilde di Menzione, Primitivo di Manduria
Produced in the Puglia region of Italy, this wine is made from Primitivo grapes and is aged in oak barrels for four 
months. On the palate it is well-balanced with mature fruits, spicy notes, medium tannins and a long finish. This wine 
is ideal with grilled meats, pasta dishes and cheese.

Brunilde di Menzione, Brindisi
Produced in the Puglia region of Italy, this wine is a blockbuster! Made from Negroamaro grapes, this wine is aged in 
oak barrels for 10 months which adds complexity and depth of flavour. On the palate, it is full-bodied with intense 
flavours of cherries and dates, hints of vanilla and liquorice, delicate tannins and a long finish. Brunilde Di Menzione 
Brindisi is the perfect wine to go with meaty dishes, game and mature cheeses.

Brunilde di Menzione, Aglianico
Produced in the Basilicata region of Italy, this wine is made from the Aglianico variety. Ruby red colour with garnet 
hints, complex nose, fruity and elegant, with spicy notes. Intense notes of ripe cherries and rosemary with hints of 
cinnamon and vanilla. Dry with a long aromatic finish. Perfect with roasted meat or on its own.
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Casali del Barone

Produced by our colleagues from Schenk Italian Wineries and Vallebeldo Cooperative,  the Casali del 
Barone range showcases some of the most typical wines from the Piemonte Area. The personality of 
the wines from this area is celebrated through Casali del Barone, beautifully expressing the Langhe, 
Piemonte, Barbaresco and Barolo vineyards. Winemaking is supervised by oenologist Daniele Ress whose 
experience is crucial to creating this range of wines which are well-balanced and aim to be flag bearers 
for wines of the area. 

ITALY

Casali del Barone – ‘150+1’ Langhe DOC Chardonnay Arneis
Vinified in the heart of the Langhe and Monferrato from 90% Chardonnay and 10% Arneis, this wine shows elegant 
floral notes on the nose. It is medium-bodied with soft and well-balanced fruity notes. The palate benefits from two 
months of lees ageing which adds a touch of creaminess and body. Lovely on its own, but also works very well with 
salads, vegetables, fish or grilled chicken. 150+1 is reference to the collaboration between  head winemaker Daniele 
Ress and the 150 members of the Vallebelbo cooperative where this wine is made.

Casali del Barone – ‘150 +1’ Piemonte DOC Barbera
Made from a blend of 85% Barbera and 15% Nebbiolo this wine is aged in small oak barrels for 3 months. Intense ruby 
red colour with ripe red fruit aromas. On the palate, it is full-bodied and round, with a soft finish of dark chocolate and 
black pepper. It is ideal with cold meats and mature cheeses and perfect with chocolate desserts.

Casali del Barone – Langhe DOC Nebbiolo
Another gem from the Langhe, this Nebbiolo is a classic example of reds from this area. Aged for 6 months is large 
wooden barrels to soften the tannins, this wine shows red fruits and black cherry flavours on the palate with violet, 
and tertiary notes of leathery wood. Medium-bodied and intense, this is a great match for dishes from the area such as 
chicken in balsamic vinegar sauce, rolls of cooked meats stuffed with vegetables, or vitello tonnato.

Casali del Barone - Barbaresco DOCG
Made from 100% Nebbiolo, this Barbaresco is aged for 26 months in large wooden barrels to add complexity and soften 
the tannins. Intense red garnet colour, elegant and complex nose with violet and red fruit hints, delicate spicy and 
toasty notes. On the palate, it is intense and rich with fruit and leathery notes. Balanced and structured, it has rounded 
tannins, a pleasant freshness and a long finish.

Casali del Barone – Barolo DOCG
Barolo is by far the most famous appellation in the area and this example does not disappoint. The wine is aged for 38 
months, 18 of which in oak barrels. Nebbiolo shines in this wine with a refined and rich nose showing plums, red fruits 
and jam, and very elegant notes of tobacco and leather. On the palate, a lovely balance of red fruits, roses and herbs. 
The tannins are ripe and smooth with a long elegant finish. Ideal with red meat and game, and truffle-based dishes.
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Castello di Querceto, Tuscany

Castello di Querceto is located near Greve, in the heart of the Chianti Classico area. Its land extends over 
190 hectares of vineyards, olive, oak and chestnut trees. Built in Roman times, the castle was bought by 
the François family in 1897 who had moved from France to Tuscany in the 18th century. In 2009 the Schenk 
family became co-shareholders of the property.

Since 1978 the company is run by Alessandro François, his wife Marie Antoinette, and children Leah and 
Simon. The other key people behind Castello di Querceto are winemaker Giovanni Cappelli, who has been 
with the company for 20 years and has contributed greatly to its growth, and agronomist Giacomo Grassi, 
who has been the driving force behind the expansion of the area under vines. We are delighted to present 
the wines from Castello di Querceto, which are consistently among the most highly-rated from the region.

Castello di Querceto, DOCG Chianti
Made from 10 to 30 year old vines grown at 350 – 500m altitude. Aged in oak for 8-10 months and then a further three 
months in bottle before release. The wine is medium-bodied with soft tannins and ripe red and black fruits flavours.

Castello di Querceto,DOCG Chianti Classico
Made from 10 to 30 year old vines grown at 350 – 500m altitude. Aged in casks for 8 to 10 months and a further 3 months 
in bottle. Ruby red in colour, this wine is balanced, soft and elegant on the palate.

Castello di Querceto, DOCG Chianti Classico Riserva
Made from 20 to 40 year old vines grown at 350 – 500m altitude. It is aged in french barrels for 10-12 months. Ruby red 
colour and aromas of cherry, spice and violets, this is a wine with a soft and elegant body and will age for 15-18 years.  

“La Corte”, IGT Colli della Toscana Centrale 
100% Sangiovese from vines with an average age of 40 years. Aged for 12 months in oak, and with a further 6 months 
in bottle. A complex wine with rich fruit flavours backed up by spicy notes and toasty oak.  This is an intense and 
incredibly well-balanced wine which will age for between 20-25 years.

Il Querciolaia, IGT Colli della Toscana Centrale - 'Super Tuscan'
Sangiovese (65%) and Cabernet Sauvignon (35%). Aged in oak for 18 - 20 months and a further 6 months in bottle. 
Well-balanced, full-bodied, dry with great length. Perfect with slow cooked meats, roasted game, seasoned cheese.

Il Cignale, IGT Colli della Toscana Centrale
Very deep ruby red, elegant and well structured. A Cabernet Sauvignon and Merlot blend, aromas of red fruits and 
notes of balsamic and pine.  Full-bodied but velvety with balanced tannins. Great with aged cheese, roasted game.

Il Picchio, Chianti Classico - Gran Selezione
Floral and chocolate aromas with elegant herbal notes. Remarkable body with lots of character and a long and 
persistent finish. Good match to grilled meats, white truffles, stews and aged cheese.

Vin Santo del Chianti Classico DOC 
A blend of Malvasia, Trebbiano and San Colombano. Must obtained from grapes dried for 3 months and aged in small 
wooden casks of 100 litres sealed for 3 years.  Golden amber colour, with rich aromas of honey, walnuts and raisins. 
Slightly sweet, velvety and with caramel, almonds and ripe apple flavour. Wine with a great ageing potential.

ITALY
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Gergenti, Sicily

Sicily is a very unique place offering a great diversity of terroirs within a relatively small area. Vineyards are 
dotted around this great island on either mountainous slopes, shorelines or on the foothills of a volcano. 

The name Gergenti derives from the old Sicilian name for the town of Agrigento. Produced by our sister 
company Schenk Italian Wineries, Gergenti wines are made with some of the best grapes grown in Sicily.

ITALY

Gergenti, Grillo / Chardonnay - Sicilia IGT
Straw yellow colour with greenish hints. Balanced, fruity and characteristic bouquet. Intense taste in the mouth with 
notes of citrus and tropical fruits and a slightly bitter finish. Perfect with seafood and shellfish, or excellent on its own.

Gergenti, Nero d’Avola / Merlot - Sicilia IGT
This wine is aged in oak barrels for at least 6 months. Intense ruby red colour. Complex nose with notes of vanilla. On 
the palate it is full-bodied, soft and round and very well-balanced. Excellent with red meats, cold meat antipasti and 
cheeses.

Gergenti, Il Vero Siciliano - Sicilia IGT
A blend of Nero D’Avola, Nerello Mascalese and Frappato.  The grapes of “Il Vero Siciliano” are grown in the hills and 
when they begin to reach maturation, they stay a few days on the vine to acquire the right concentration of flavour. 
Intense ruby red colour. Soft and full-bodied, notes of red fruits, chocolate and prunes on the palate. This wine is aged 
in large oak barrels for 6 months. Ideal with meat dishes, cheese or cold meats.
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Kellerei Auer (Schenk Italian Wineries), Südtirol Alto-Adige

Alto Adige is a small wine production area, where viticulture has its ancient origins dating back to Pre-
Roman times. “The land of wine”, according to generations of wine growers, where the particular Alpine 
microclimate softened by the Mediterranean provides ideal conditions for the production of white and 
red wines of excellent and unique quality.

Calcareous and clayed soils, irrigated by the winter snows and exposed to the sunlight in the summer, 
contribute to the minerality, structure and aromas of those unique wines.

The fine and elegant wines of Kellerei Auer are the result of the great passion that the winemakers have 
for their local terroir.    

Gewürztraminer, Alto Adige
Grapes are harvested in cases and then pressed softly. Vinification takes place in stainless steel tanks at a controlled 
temperature (between 14° and 16°C).  Intense straw yellow colour with golden hints. A rich and aromatic nose, full-
bodied and intense, with notes of exotic fruits, citrus fruits and spices, such as rose, orange, mint and pepper. A 
complex palate with a long, aromatic and mineral finish. Perfect on its own or as an accompaniment to starters, fish, 
white meat and vegetables.

Pinot Grigio, Alto Adige
The grapes come from vineyards situated on the hills next to the mountains at an altitude between 200 and 400m. 
Vines are grown on calcareous soils made up of clay and pebbles, with a significant difference in temperature between 
day and night. Clear, light straw yellow colour with a delicate nose. Elegant palate with hints of walnut and honey. An 
ideal accompaniment to fish and shellfish. Excellent as an apéritif.

Lagrein, Alto Adige
Ruby red colour with a lovely violet and blackberry nose. On the palate, it is full-bodied and harmonious with soft 
tannins. After the harvest and the destemming process, fermentation takes place in stainless steel tanks at a controlled 
temperature followed by malolactic fermentation. The wine is then aged in oak barrels for a minimum of 6 months.

ITALY
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Marco Zanatta, Sardinia

Marco Zanatta is located in the Gallura region of Sardinia, an area known for its granite rocks and extensive 
vineyards. The story started in 1973, when Bruno Zanatta began his career by developing an in-depth 
knowledge of the area and the land of Sardinia. Over forty years later, his passion remains the same.

His son Marco is now the driving force behind the winery which spreads over 100 hectares of land. 
Vermentino di Sardegna DOC and Cannonau di Sardegna DOC are the two specialities of the winery.

Dedication, experience and professionalism are the key values of the Zanatta family who are committed 
to producing fine wines with a great sense of terroir.

Marco Zanatta, Vermentino di Sardegna
100% Vermentino. Bright lemon with aromas of jasmine and wildflowers. A refreshing palate with crisp acidity and 
flavours of lemon zest and golden apple, complemented by a more savoury finish. Perfect as an apéritif or with 
seafood, creamy pasta dishes, or lighter cheeses.

Marco Zanatta, Cannonau di Sardegna
This wine is 100% Cannonau (which is the local name for Grenache) with lifted aromas of rose petals, violets and 
plums. Medium-bodied with a soft, silky texture, soft tannins and hints of blackberries, cherries and spices. Enjoy with 
a variety of pasta dishes, grilled meats, salami and hearty cheeses.

ITALY
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Pasqua Vigneti e Cantine, Veneto

The story of Pasqua Vigneti e Cantine starts in Verona, in 1925 when the Pasqua brothers first started 
producing wines from the Veneto. The winery is a testimony to the strong relationship between the 
Pasqua family and the Veneto area. 

“Mai dire Mai” (Never say Never) was created from the desire of two Verona families to get involved in 
a project of excellence: a wine combining the near century of experience of the Pasqua family and the 
exceptional characteristics of the terroir belonging to the Dal Colle family. It is the result of a long search 
for an elegant and unique style of wine produced on the right terroir.

With “Mai dire Mai” Pasqua have crafted a product that is both iconic and extraordinary. The range is 
composed of a Valpolicella Superiore 2012 and an Amarone 2010, two strong and outstanding wines 
which are the fruits of an innovative interpretation of a terroir with exceptional characteristics.

Amarone 2010 della Valpolicella, MAI DIRE MAI (supplied in wooden boxes of 6)
This is a wine of great concentration, structure, elegance and power. Still youthful but with great personality. Created 
from the best indigenous varieties from Valpolicella: Corvina, Corvinone, Rondinella and Oseleta. The 2010 harvest 
was a slightly cooler and wetter year but considered excellent by critics. Amarone 2010 “Mai Dire Mai” is intense, warm 
and rich on the palate. A wine of great complexity and freshness with very good acidity. Tannins are firm but elegant 
with a long finish.

Grapes are harvested by hand, selected with great attention and placed in boxes for appassimento for 4 months to reach 
a higher sugar concentration. After pressing, the grapes undergo a pre-fermentation cold maceration. Fermentation 
then takes place in steel tanks at a controlled temperature for 40 days. The wine is then aged in French oak casks for 
24 months.

Valpolicella Superiore 2012, MAI DIRE MAI (supplied in wooden boxes of 6)
Made with the same grapes as the Amarone 2010 - Corvina, Corvinone, Rondinella and Oseleta. It is a wine of great 
intensity and full-body which reveals itself slowly. The first sip is austere and then all its power and personality are 
expressed. A wine that is intense and complex, elegant and ethereal at the same time. Valpolicella Superiore 2012 
“Mai dire Mai” is stimulating and warm. Full-bodied with a very good acidity, and a long and persistent finish with 
spicy notes. The grapes are harvested by hand with careful selection. They are soft pressed following fermentation at 
controlled temperatures. The wine is aged in French oak for 18 months.

ITALY
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Boccantino, Susumaniello, Salento IGT Puglia
Made from the indigenous Susumaniello grape variety, this wine has a fruity nose with intense red fruit aromas.  On the 
palate, juniper, liquorice and bramble notes, with a very good length. Perfect with pasta, grilled meat and aged cheese.

Boccantino, Primitivo Susumaniello, Salento IGT Puglia
A blend of Primitivo (70%) and Susumaniello (30%). Prunes, blackberry and black pepper on the nose. Great intensity 
and warmth on the palate. Part of the wine is aged in stainless steel tanks and another part in large oak barrels. 

Boccantino Riserva Montepulciano D’Abruzzo DOC
Made from the Montepulciano grape, this wine has a delicate nose of liquorice and berries. Well-structured in the 
mouth with a powerful palate of violets, oregano & black fruits This wine is aged in oak barriques for about 12 months, 
then followed by a further maturation in the stainless steel tank. Perfect with roasted or grilled meats.

Boccantino Riserva Nero D'Avola Sicilia DOC
Delicate nose of ripe pomegranate. Velvety and well-structured with a long finish. This wine is aged in medium sized 
barriques for about 8 months, then followed by a further maturation in stainless steel tanks and in bottle.

Boccantino Fiano Appassito - Salento IGT
This wine is partly aged in wooden barrels for 3 months. Elegant aromas of fruit and almonds, citrus and tropical notes. 
Fresh, aromatic and slightly off dry on the palate, with a long and pleasant finish. Ideal with shellfish and soft cheeses. 

Boccantino Primitivo – Salento IGT Appassito
Complex nose and fine aromas of mature red fruit and spicy notes. Pairs perfectly with grilled meat, stews and mature 
cheeses. The grapes are allowed to partially dry and given 6 months French oak aging culminating in a richly textured 
wine oozing sweet dried fruits , chocolate  and spiced plums.

Boccantino Passerina, Organic – Terre di Chieti IGT Abruzzo
This organic Passerina has a floral and fruity nose with a fresh and soft taste. Notes of lime, jasmine, apples and citrus 
fruit on the palate. It is perfect with fish dishes, vegetables and fresh cheeses.  

Boccantino Negroamaro Organic – Salento IGT
This organic Negroamaro shows intense nose of blackberry and plum notes. On the palate is it round, well-balanced, 
with a persistent and long finish. Ideal with red meat based dishes or mature cheese.

Cantina di Ora, Amarone della Valpolicella DOCG
This wine is aged in barrels for a minimum of 12 months which gives it greater structure and roundness. Intense aroma 
of cherry and blackberries, full-bodied and balanced. Great with grilled meats, roasts and strong cheeses.

Schenk Italian Wineries

Founded in 1952 and based in Trentino, Alto Adige, Schenk Italian Wineries is one of the leading wine producers 
and exporters of Italian wines. Two flying winemakers, five oenologists and highly trained staff look after the 
whole production process from vineyards and wineries all over Italy to the finished product.

Long-term partnerships with a number of carefully selected producers across the length of Italy give Schenk 
Italian Wineries access to a wide variety of wine regions.  In addition to their existing range of wines, Schenk 
Italian Wineries can also supply private labels from most regions in Italy.

ITALY

Boccantino, Falanghina - Campania
Produced in the southern Italian region of Campania, this wine is made from 100% Falanghina grapes. A light and 
refreshing white wine with delicate fruity flavours, Boccantino Falanghina is great with light starters, shellfish or as an 
apéritif.

Boccantino, Catarratto Pinot Grigio – Terre Siciliane IGT
Produced on the beautiful island of Sicily, this wine is made from Catarratto and Pinot Grigio. On the palate it is dry, 
fresh and fruity with hints of peach and melon which are in perfect balance with a medium acidity. This is a great wine 
to have on its own or with light fish dishes.

Boccantino, Montepulciano d'Abruzzo DOC
Made from the Montepulciano and Sangiovese grapes grown in the Abruzzo region, this wine is dry and youthful with 
an appealing nose and soft tannins. An excellent match with roasted meats and savoury main courses.

Boccantino, Nero d’Avola - Terre Siciliane IGT
Produced in Sicily, this wine has aromas of violet, spices and red fruit. Full-bodied but smooth with a velvety and spicy 
finish on the palate. Grapes are fermented in stainless steel tanks at controlled temperature to allow the extraction of 
aromas and tannins.
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Tenute Tomasella, Friuli & Veneto

The beautiful Tenute Tomasella winery borders Friuli and Veneto, between the DOC Friuli Grave and the 
DOC Piave. The winery benefits from the fusion of two areas that have very different geographical and 
cultural characteristics and traditions. 

Established in 1965 by the Tomasella family, their passion for producing great wine has been handed 
down from generation to generation.

The winery estate covers 150 hectares in the Friuli and Veneto regions with 30 hectares (23 in Veneto and 
7 in Friuli) under vines, which enables the winery to exploit the best characteristics of the two different 
terroirs

Friulano, Friuli Grave DOC
Made from the indigenous Friulano variety. Yellow straw colour with grassy tinges. Refined and subtle aroma, 
reminiscent of honey and acacia blossom and fresh fruit such as pears and apples. Full-bodied and smooth with a 
well-balanced acidity. Hints of almonds on the finish. Excellent with Italian style “antipasti”, starters and cheeses.

Chardonnay, Trevenezie IGT 
Yellow straw colour. Floral nose, elegant on the palate with great minerality. Notes of cantaloupe melon, citrus fruits 
and apple-pie. Fresh, with a marked minerality, excellent with starters, white meats and oven baked fish.

Carmen, Rosato Trevenezie IGT
A blend of Merlot and Refosco, this rosé is a new addition to our list.  This wine is dark pink in colour with coral tinges, 
it is fresh with delicates notes of red-berried fruit, cherries and raspberries. On the palate it is dry and showing similar 
notes than on the nose.  Medium bodied and smooth with a lovely finish. Excellent as an aperitif or with light starters.

Le Bastie Bianco, Friuli Grave DOC (single vineyard)
Made from the indigenous Friulano variety. Aged for 9 months in oak and 12 months in bottle. Intense straw yellow with 
a golden hue. Refined, intense, complex and long; a perfect balance of fruit and spices with a hint of vanilla. Elegant 
with notes of nuts and pineapple. Well balanced with a lasting finish. 

Cabernet Franc, Friuli Grave DOC
Ruby red with purple tinges. Intense notes of cassis, raspberry and fresh mint. Full-bodied, velvety and spicy. Its 
distinctive perfume and personality is renowned in the Friuli area. Perfect with roasted lamb or white meats and 
mature cheeses.

Rosso di Rigole, IGT Alto Livenza, Veneto
A blend of Merlot (85%) and Refosco (15%). Deep ruby red with purple nuances. Hints of Raspberry and slightly floral 
nose. Full-bodied, savoury with long finish. Perfect with red meat, particularly roasts, lamb chops and mature cheese.

Le Bastie Rosso, Friuli Grave DOC (single vineyard)
100% Merlot. Aged for 11 months in new and used oak barrels and 12 months in bottle. Intense ruby red with garnet 
reflections. Refined and elegant with great intensity. Red currants, dried prunes, spices, coffee and some herbal notes. 
Full-flavoured and full-bodied, long and generous. Pleasantly spicy, velvety and well balanced.

ITALY
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Rock Ferry, Marlborough and Central Otago - Organic

Rock Ferry Wines is an organic winery from New Zealand with vineyards in Marlborough and Central 
Otago. Rock Ferry Wines is owned by husband and wife team Tom and Fiona Hutchison, proud producers 
of world-class certified organic wines, made on the South Island of New Zealand.

Rock Ferry's philosophy is to make real wines which speak of their home; to express the pure distinct 
flavours from their organic estate vineyards in Marlborough and Central Otago. It’s the way they live.

They welcome visitors to meet their team and taste their wines at their cellar door and restaurant in 
Marlborough. Based around seasonally inspired cooking and a range of organically grown wines, the 
cellar door and restaurant is a great showcase for the honest, down-to-earth produce that New Zealand's 
South Island is justifiably famous for.

Rock Ferry, 3rd Rock Sauvignon Blanc  
Expressive tropical fruit aromas and floral notes on the nose are complemented by crisp, mineral acidity - while a hint 
of oak adds texture and structure to the palate.

Rock Ferry, 3rd Rock Chardonnay
The bouquet shows stone fruits, nougat and a hint of vanilla. Ripe and succulent on the palate this wine has great 
persistence and texture.

Rock Ferry, Central Otago Pinot Noir 
Intense ripe dark cherry, savoury earth, wild thyme and complex spice aromas abound with impressive focus and 
presence. The palate is deeply flavoured and lit with earthy complexity, holding swirling tannins and a seductive silky 
texture. 

Rock Ferry,'Orchard' Pinot Blanc 
Musky aromas with hints of orange blossom on the nose, the palate is richly textured and weighty with good focus and 
length. 

Rock Ferry, ‘Trig Hill’ Riesling
Mineral and slate characters with freshly-cut lime notes. The palate is balanced by generous fruit weight and lively 
acidity; Added earthy complexities and an unctuous texture from the oaked portion give the wine an edge and at the 
same time bring the wine into balance.

Rock Ferry, 'Trig Hill' Pinot Gris
 Attractive Pinot Gris with fresh hay, apricot, pear and toasted nut flavours. A little bottle age has helped integrate the 
flavours and introduce a suggestion of bottle development. 

Rock Ferry, 'Trig Hill' Pinot Noir  
Deep red, purple colour, swirling spice aromas with impressive intensity. The palate has smooth ripe tannins and a 
sweep of dark cherry flavours and a beautifully long finish.

NEW ZEALAND
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te Pā Family Vineyards

Based in the Marlborough Region, te Pā has a history stemming back almost 800 years. Set up by the 
MacDonald family whose Maori lineage goes back to 1350, the te Pā estate spreads over 400Ha of vineyards 
in Marlborough’s Wairau and Awatere regions.

Nestled between the Wairau River and the azure waters of the Cook Strait, te Pā’s home block vineyard at 
the Wairau Bar is as majestic as it is productive. Thanks to a unique microclimate, the fruit parcels from 
this vineyard have a soft acidity, pungent aromatics, and complex, ripe flavour profiles.

te Pā Family Vineyards grow Sauvignon Blanc, Pinot Gris, Chardonnay and Pinot Noir and their wines 
have won international acclaim under the expert supervision of Chief Winemaker Sam Bennett. Sam’s 
international experience has been in the cool climate regions of Tasmania, Oregon and Burgundy. He’s 
honed his Kiwi winemaking skills at wineries including Craggy Range in Hawke’s Bay and Marisco and 
Highfield in Marlborough. These roles have seen Sam work with great fruit from a diverse range of regions 
stretching from Hawke’s Bay to Martinborough, Marlborough, Nelson and Central Otago.

Pā Road Sauvignon Blanc
The resulting wine possesses aromas of grapefruit and mandarin, with some tropical and floral notes. The palate 
displays nectarine, grapefruit, and passionfruit flavours. It has great fruit weight and a lovely long finish of nettles and 
citrus.

Pā Road Pinot Gris
The aromatics are brimming with nashi pear, quince, apple, and complementary notes of spice and mace. Notes of 
honeysuckle and orange blossom also make an appearance, with a hint of apricot adding further decadence to the 
nose.

Pā Road Chardonnnay
This wine has a complex and generous aromatic profile. Initial impressions of buttered popcorn and citrus blossom
overly ripe stone fruits. The palate has nectarine, peach, and citrus characters. These are complemented by spicy oak, 
and a complexity.

Pā Road Pinot Noir Rosé
With its beautiful pale salmon colour, hints of copper hues, this Rosé is a sophisticated, crisp and easy drinking wine. 
Initial aromatics of candied peach, strawberries and florals, are supported by some subtle base notes of spice and 
musk. On the palate this wine displays bright primary fruit, refreshing acidity and a medium body. The sweetness of 
fresh strawberries, cotton candy, and cranberry is contrasted by a lovely vein of anise and spice.

Pā Road Pinot Noir
On the nose this wine displays dark raspberry and plums, with hints of dried herbs and mocha. The dark berry fruits 
carry through the palate. The tannins are soft and velvety, supported by the use of subtle oak. Try pairing with a 
succulent rack of lamb, seared tuna or any barbequed meat. Nutty cheeses, mushrooms and beetroot would also pair 
nicely.

NEW ZEALAND
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Pormenor, Douro

Pormenor Vinhos was established in Douro in 2013 following the dream of three friends – José Silva, 
Miguel Cardozo and Pedro Coelho. The wine bond at the time was somewhat indirect, with older family 
members who worked both as oak barrel producers and as cork producers. 

Based in the Douro which is the oldest demarcated wine region in the world, Pormenor wines were 
launched with the 2013 vintage. With vines ranging from 50 to 100 years old planted at high altitudes, 
Pormenor (which means ‘detail’ in English) aims to produce wines with moderate alcohol, freshness and 
elegance. 

Even though Pormenor does not consider itself to be a natural wine producer, the winery does not use 
any kind of non-natural product and most of its work is done in a very non-interventive way to let the 
natural conditions of each vintage be expressed in the wine.  

The winemaking motto is followed closely…  The Devil is in the Detail!

PORTUGAL

Pormenor, Branco
This wine is a blend of mainly Rabigato, Malvasia Fina and Códega do Larinho, from old vines planted at altitudes of 
between 600m and 700m in the Douro Superior. Fresh mineral aromas and medium fruit intensity. Good mouthfeel, 
hint of grapefruit and lime and very pleasant acidity. Light, balanced and elegant, with subtle notes of citrus. Great with 
grilled fish and seafood, white meats and pasta.

Pormenor, Reserva Branco
Blend of Rabigato, Malvasia fina and Códega do Larinho, from 90-year-old vines planted at altitudes of between 600m 
to 800m, in the Douro Superior. Aged on its lees for 10 months in used French oak barrels. Floral nose with vibrant and 
strong minerality. Acidity well marked with evidence of citrus, green apple, pineapple and some green herbs. Good 
intensity on the palate, balanced and elegant with medium long finish. Delicious!

Pormenor, Rosé
A blend of Tinta Roriz, Touriga Franca and Tinta Barroca. Clean and light red in colour. Great minerality and freshness 
on the nose with red fruit, strawberry and cherry with a touch of wood. On the palate, great fruit character, crisp acidity, 
good structure and intensity. 

Pormenor, Tinto
A traditional blend of Touriga Franca, Tinta Roriz, Tinta Amarela and Rufete. Vines over 500m altitude planted in 
Soutelo do Douro – Cima Corgo, with 60 years old plus vines.  Deep purple colour & fresh red cherry and baked plums 
on the nose. The winemaking concentrates on elegance not power, with the freshness retained in the wine by picking 
the grapes by early September. The palate offers refreshing black fruits with well-integrated French oak, balanced by a 
streak of minerality and wet stone.

Pormenor, Tinto Trilho
Very old vineyards (+80 years), little extraction, light tannin with very light red fruit and hint of oak toastyness. 24 
months ageing in old barrels. Moderate alcohol, very open, elegant and fresh. Aged for a further 12 months in bottle.

Pormenor, Tawny Port, 10 years
This 10-year-old tawny port is made from a blend of Touriga Nacional, Tinto Cao, Touriga Franca, Tinta Barroca, Sousao 
and Tinta Roriz. The wine has an intense tawny colour. On the palate, it is fresh with dry fruit, figs, nuts and toffee with 
hints of honey and long finish.
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Bodega Otazu 

Bodega Otazu is located in Navarra and has a long history dating back to medieval times. It is one of only 
14 wineries in Spain to have the Vinos de Pago status, a classification applied to individual vineyards or 
wine estates. All Vinos de Pago must be single estate wines made from a single traceable parcel. The wines 
have much lower yields that other DOs and the vines must be older than 10 years old. Bodega Otazu was 
awarded its Vinos de Pago status in 2009. 

The vineyards of Bodega Otazu have their own microclimate with Atlantic influences and strong northerly 
winds. There are 14 different soil types on the 110 hectare estate which is divided into 32 parcels made up 
of of Chardonnay, Tempranillo, Merlot and Cabernet Sauvignon. A very impressive state-of-the-art winery 
was built in 1994 alongside the old winery. 

SPAIN

Chardonnay
Aged for 3 months in bottle. Lemon yellow colour, very clean and bright. Intense nose revealing outstanding floral and 
white fruit notes such as pear and fresh apple. Good volume and fleshy on the palate, with a fresh and fruity finish. A 
good match for fish, poultry, pasta, salads, rice dishes, pâtés and soft cheeses.

Chardonnay Con Crianza (Pago de Otazu)
Aged for 7 months in new French oak barrels. Straw yellow colour. Tropical fruits aromas with toasted notes. On the 
palate it is fresh and aromatic. Great with fish soup, paella pan fried fish and cheeses.

Otazu Tempranillo Rosé
Pink and bright salmon colour. Fresh and fruity nose with citrus notes such as orange peel. Medium-bodied with a 
pleasant freshness, followed by citrus notes in the finish. Great with salads, pasta, cold meats and soft cheeses.

Otazu Premium Cuvée
Cabernet Sauvignon, Tempranillo and Merlot. Aged for 12 months in French oak. Red fruit notes on a toasted and spicy 
background. Dense, round and fresh on the palate, with great intensity. Great with red meat, tuna, dark chocolate.

Otazu Reserva Clàsico
Blend of Merlot, Cabernet Sauvignon and Tempranillo, this wine is medium to full bodied with notes of liquorice, oak, 
coffee and dark fruits. Elegant and long finish.

Señorio de Otazu (PAGO)
Cabernet Sauvignon, Tempranillo, Merlot. Dark-cherry red, deep and brilliant colour. Aged for 16 months in new French 
oak barrels and 36 months in bottle. Subtle nose with fresh dark fruit and balsamic notes. Outstanding complexity and 
elegance. Notes of fresh fruits and hints of wood. A match for pasta, cheese, game, barbecued meats. 

Altar
Blend of Cabernet Sauvignon, Merlot. Aged in French oak for 18 months followed by 40 months in bottle. Dark, garnet-
red with a ruby rim colour. Complex nose with mineral notes, ripe dark fruit, truffles, subtle balsamic hints and cedar. 
Well-structured and elegant. Full-bodied wine with a long finish. Great with game, lamb and cured cheese.
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Bodegas Familia Chavarri - Rioja, Rias Baixas and Ribera Del Duero

Founded in 1968, Bodegas Familia Chavarri is a family business and one of the oldest wineries in 
Rioja Alavesa. It was one of the first wineries to gain registration as a bottler in the area. Bodegas 
Familia Chavarri own several vineyards in Lapuebla de Labarca and Laguardia, but they also work 
closely with estate vineyards that have been established for generations to source the best quality 
grapes. 

The winery combines tradition with modernity in both its wines and its facilities, maintaining a 
family atmosphere with a cutting-edge style introduced by the new generation spearheaded by Ruth 
Chavarri whose passion and enthusiasm are the driving forces behind Bodegas Familia Chavarri. 

SPAIN

Senorio de Osuna, Rias Baixas, Albarino
Good aromatic intensity with aromas of grapefruit, apple, pear and apricot. Refreshing and intense on the palate with 
fruity notes and great length. This wine spends nine months on its lees in stainless steel to add greater mouthfeel.

Bodega Larchago, Rioja, Blanco
Aromas of white fruit (pears, peach skins) combined with white flowers and tropical notes. An aromatic and complex 
nose. Silky and smooth on the palate, fresh and very harmonious with a long finish.

Bodega Larchago, Rioja, Joven
100% Tempranillo. A beautiful and youthful purple-red colour. Typical Tempranillo varietal aromas of red and dark fruit 
(strawberries and blackberries). Outstanding notes of black liquorice. Round, smooth and ripe on the palate. This is a 
silky wine with a deep, long and fruity finish.

Bodega Larchago, Rioja, Crianza
100% Tempranillo, aged for 12 months in American and French oak barrels. Intense, cherry-red colour and complex 
aromas. This is an expressive wine, full of delicious flavours. Very elegant, sweet tannins and a pleasant finish.

Bodega Larchago, Rioja, Reserva
100% Tempranillo, aged for twelve months in American and French oak and a further two years in bottle. Dark cherry 
red colour. Hints of fruit and elegant notes of fine wood on the nose. Velvety on the palate, with a long, full finish.

Chavarri, Rioja, Gran Reserva 2000 (supplied in wooden boxes of 6)
New and limited release wine from Larchago – named after their family name “Chavarri”. Dark- cherry red, deep, and 
bright. Outstanding ripe fruit on the nose, hints of plums, cherries and wild berries. Spicy and toasty with balsamic 
notes. Great concentration, complex with ripe tannins. Good acidity and structure. Long and persistent finish. 

Valle de Oron, Ribera del Duero
Beautiful, deep cherry-red colour. Red and dark fruit aromas with notes of black liquorice. Round and supple on the 
palate with tannins that give it structure and strength. A silky wine with a long finish.
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Bodegas Murviedro, Valencia / Utiel Requena

Bodegas Murviedro was founded by the Schenk family in 1927. The company's philosophy is based on 
combining innovative winemaking techniques with a great belief and respect for their local terroirs. 
Bodegas Murviedro plays a vital role in the local economy as one of the most important wineries in 
Requena. 

Head winemaker Juanjo Muñoz, prides himself in his knowledge of the local terroir and combining the 
best examples of indigenous and international grapes varieties to produce wines that are authentic yet 
easy-drinking. 

La Pepica is a range of wines inspired by the legendary Valencian restaurant of the same name. Family-
owned since 1898, Restaurant La Pepica is a Spanish institution and this range of wines is designed to be 
just like the restaurant - fun, and great with food. 

La Pepica Viura Sauvignon Blanc
Bright lemon colour with a vibrant nose of citrus, elderflower and stone fruits. The palate is fresh and zingy, with 
well-balanced acidity and a lovely minerality. A great partner to all fresh seafood dishes, especially gambas pil pil and 
paella. 

La Pepica Monastrell
Beautiful deep ruby colour with purple hues. Powerful aromas of fresh red and black fruits with just a hint of sweet 
spice. The fruitiness continues onto the palate, which is long, smooth and supple. Perfect with patatas bravas and 
jamón íberico. 

La Pepica, Garnacha, Syrah, Monastrell
This wine has aromas of black fruits, vanilla and toasted almonds, with a rich and rounded palate. It will pair beautifully 
with grilled meats, stews or cheese.

SPAIN
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Casa lo Alto

Founded in 1796, Finca Casa Lo Alto is a 160ha estate based in Utiel-Requena and is one of the oldest  
wine producers in the area. The estate is surrounded by almond groves and pine trees and is blessed  
with an exceptional terroir. The Mediterranean climate makes it ideal for growing Bobal, Garnacha and  
Chardonnay. 

A relatively recent acquisition for the Schenk Group, Finca Casa lo Alto is an exceptional and unique 
property in the area. A new winery was constructed in 2006 which allows high quality vinification and 
they are now investing further in the facilities. Casa lo Alto is managed by head winemaker Victor Marqués 
who is an  advocate of  minimal intervention which gives his wines their special character. 

The designs used on the labels pay homage to the Iberian civilisation, a culture that introduced 
winemaking to the region in the 6th century BC. In the case of Rocha Candeal, the label represents a 
warrior with a boar’s head and in the case of Manzán, it is a dog -these being the  interpretations that this 
culture made in their day, using the means that they had to illustrate them. 

Trena, Valencia DOP 
“Trena” is made with the grape variety Tardana, a native variety of grape, with a thick skin and long lifecycle. Very well 
acclimatised to the ecosystem of the province of Valencia, more than 700 metres above sea level. This wine is aged for 
6 months in concrete tank and “foudres” of 500 liters

Manzan Bobal, Valencia DOP
Manzan is made from Bobal grown on 60 year old vines. The clay, limestone soils give this wine its unique sense on 
freshness. This wine is aged in large barriques for 8 months to add complexity. A full-bodied blockbuster, this Bobal 
is yet another cracker from winemaker Victor Marqués which will keep you going back for more! Only 12,000 bottles 
made.

Rocha Candeal Garnacha, Valencia DOP
Rocha Candeal is made from 100% Garnacha from vines aged between 30 and 40 years old. The wine is then aged for 10 
months in concrete tanks and oak vats of 50000 litres. Rocha Candeal is probably one of the best and purest examples 
of Garnacha that we’ve ever tasted, with bags of red fruit, hints of black pepper and a great length. Only 12,000 bottles 
made.

SPAIN



73vegetarian vegan organic72

Castillo de Monséran

We are delighted to be able to add the wines from Castillo de Monséran to our portfolio. Based in the 
Cariñena area of Aragón, 300km north-east of Madrid and 150km south of Rioja, Castillon de Monseran 
wines are produced by Bodegas San Valero under the supervision of winemakers Jesús Prieto and Hugh 
Ryman.

Their vineyards are planted at between 350 and 700 metres above sea level and benefit from a continental 
climate with with warm days and cool nights during the ripening period, leading to optimum grape 
maturation.

Together Jesús and Hugh work with a team of viticulturalists to select appropriate vineyard parcels and to 
choose the right moment for picking. They describe Castillo de Monséran  as the new Clasico and it is easy 
to see why as they wines are modern interpretations of the classic taste of Spanish red wines.

Castillo de Monséran, Cepas Viejas Garnacha, Cariñena DOP
The grapes used in this Garnacha come from 50 year old bush vines at  high altitudes with stony soils. The grapes are 
hand-picked. The wine is made with classical vinification at lower temperatures with 12 month’s barrel ageing, and 
undergoes malolactic fermentation. The wine is unfiltered to preserve tannin structure and purity. The wine has a 
medium to deep red colour. Aromatic, and intense with great complexity. The palate has smoky, red fruits (redcurrants 
and strawberries) with tones of vanilla and spice. The texture is lush with soft tannins with long flavours of red fruits 
and vanilla.

Castillo de Monséran, Cepas Viejas, Cariñena DOP
This wine is dark red in colour. Aromatically intense with great complexity typical of this variety. Cariñena, also known 
as Carignan, is native to the region of Aragon and takes its name from the beautiful village of Cariñena. Black fruit 
aromas with tones of pepper and spice. The texture is lush, with soft lingering tannins with flavours of plum and 
brambles. Best served with meat dishes marinated or cooked, pasta dishes and also great with cheese after a meal.

SPAIN
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Clos Dalian Garnacha Blanca, Terra Alta
Bright white wine with golden hue. Aroma of ripe white fruit and minerals. Creamy, fleshy, fresh and very pleasant on 
the palate. Its mid-palate is quite long and silky.

Clos Dalian Garnacha Tinta, Terra Alta
Red wine with bright cherry colour. Aromatic expression of flowers and red fruit with balsamic notes. Attractive palate, 
with a touch of ripeness, fresh and fruity.

Perlat, Montsant Syrah
Intense cherry colour and deep ruby. In the nose it expresses a splendidly complex aroma with delicate hints of fruit 
jam. In the mouth it is silky, velvety, luscious, round and spicy.

Perlat, Montsant Garnatxa
Made from Garnacha (or ‘Garnatxa’ in Catalan), this wine has an intense cherry colour with violet tones. Elegant 
aromas of ripe red fruit and jam, with hints of anise, oak and mineral notes. On the palate it is well-rounded, warm, 
pleasant and intense.

Llicorella Blanco, Priorat
Made from Pedro Ximénez grapes which are left to over ripen, the grapes are harvested then slowly fermented on their 
own lees. The wine is then aged for a period in bottle to give it great character. Very small production between 2,000 – 
3,000 bottles.  A Golden yellow colour, with intense, exotic, sweet and smoked notes on the nose. Tropical fruits, slated 
almonds and spices on the palate with a great length. 

Llicorella Classic, Priorat
Deep cherry red in colour with purple hints. Aromas of black fruits, vanilla and toasted almond. The palate is round and 
rich, with great concentration and hints of marmalade and cocoa. This wine is elegant and balanced with fine nuances 
from the ageing process.

Tendral Priorat
Blend of Garnacha and Carignan - Dark ruby red in colour with hints of purple. Aroma of red fruits, with toasted notes 
and hints of raisins. In the mouth it is full-bodied and potent, concentrated and reminiscent of preserves and cocoa. 
Very long and well-balanced finish.

Cellers Unió, Montsant/Priorat

Montsant and Priorat are two of the most exciting wine regions in northern Spain, producing outstanding 
wines from old vines nestled on improbable slopes. Based in Catalonia, top Co-operative Cellers Unió has 
12,000 hectares of land and a hugely impressive winery which can hold up to 15,000 barrels for ageing 
and storage.

Cellers Unió are strongly committed to their land and their people, and it is this commitment which has 
driven their activity for more than 70 years. They believe that the best way of showing this commitment 
is by crafting excellent wines, which serve as a tribute to their growers’ work. They actively promote 
sustainable agriculture and provide constant technical support to all their growers.

SPAIN
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Badoux Vins (Aigle les Murailles), Chablais

Founded in 1908 and based in Aigle on the eastern side of Lake Geneva, Badoux Vins is a traditional winery 
with an estate of more than 50 hectares. Long seen as a pioneer in the Pays de Vaud, Badoux is the driving 
force behind one of Switzerland’s most famous wines Aigle Les Murailles, which has gained international 
acclaim. “Murailles” meaning “fortified walls”, refers to the stone walls which support the very steep 
vineyards of Chablais.  

The lizard displayed on the label is a local resident which is frequently seen around the vineyards in the 

summer, basking in the heat during the day and hiding within the stone walls at night.  Badoux Vins is part 
of the Schenk Wine Group. 

SWITZERLAND

Aigle Les Murailles Blanc, AOC Chablais
Aigle Les Murailles is produced in the AOC region of Chablais and made from the indigenous grape variety Chasselas. 
Aigle les Murailles is Chasselas at its best. The wine has a pale golden colour, with a rich and slightly spicy nose. A dry 
wine, it is bursting with minerality and stone fruit flavours, and has a beautifully complex palate and a fantastic length.

Aigle Les Murailles Rouge, AOC Chablais
Made predominantly with Pinot Noir, Aigle les Murailles Rouge has a very elegant nose with notes of cherries and 
strawberries. On the palate it is a generous wine with a medium body, soft tannins, refined flavours and great 
complexity. This wine is great with grilled beef, lamb, duck, game and cheese.
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Domaine de La Viborne, Mont-Sur-Rolle

We’re very excited to introduce Domaine de La Viborne. This estate has a very special connection to us as 
it has been in François Schenk’s family for several generations.  Built around a typical wine house dating 
back to 1627, La Viborne is based in the region of La Côte (canton Vaud) overlooking Lake Geneva, which 
used to be part of the Savoie region in neighbouring France. François Schenk’s grandfather, affectionately 
nicknamed ‘Le Grand François’, always claimed he was more ‘Savoyard’ than Swiss.  

The domaine belonged to the Despond family since 1931 with François Schenk’s great grandfather Alfred 
at the helm. This relatively small estate (only 2 hectares) is entirely organic and is now managed by 
François who represents the 4th generation of the Despond (his mother’s maiden name) family.

SWITZERLAND

Sauvignon Blanc 2019 
The best way to summarise this Sauvignon Blanc is as an old-world wine produced in a new-world style.  
This wine is almost a mash up of Loire Sauvignon Blanc, floral and crisp whites from nearby Savoie and part 
Antipodean Sauvignon Blanc.  With lovely notes of gooseberry, flowery peach, zesty lime and grapefruit, 
this wine is rich yet supple, refreshing and well balanced by a crisp acidity.

 

Chasselas 2019 
Chasselas also known locally as Fendant is the most common white grape variety in Switzerland. Fresh, 
delicate, subtle and elegant. The ideal wine for an aperitif or with fish…or believe it or not, with cheese… 
Chasselas is very unique – it has low acidity, low alcohol and low aromatics but it has this unique freshness 
and elegance, and it is very delicate. You never get tired of it thanks to its delicate acidity and balanced 
alcohol.
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La Suisse Edelweiss, Côte Vaudoise

Against the picturesque backdrop of Lake Geneva sit the ideally exposed vineyards of La Suisse Edelweiss. 
A magical place in the heart of the area, it produces some outstanding wines of the Côte Vaudoise.

La Suisse Edelweiss is a range selected from the best alpine vineyards. Vibrant and fresh, the wines are 
perfect for an aperitif and will stimulate your appetite while inviting you to enjoy another sip.

La Suisse Edelweiss Blanc, Vin de Pays
La Suisse Edelweiss White is a great example of the unique grape variety that is Chasselas. With a delightful nose 
showing notes of tropical fruits and white flowers, this wine is a modern take on this quintessentially Swiss variety. The 
palate is medium-bodied, fresh and fruity and in perfect balance with a medium acidity. A very versatile wine, it is a 
great match to a variety of foods such as shellfish, prawn cocktail, gruyère, cheese fondue or even sushi.

La Suisse Edelweiss Rouge, Vin de Pays
La Suisse Edelweiss Red is a vibrant red wine made from Gamay, Gamaret and Garanoir varieties grown on selected 
alpine vineyards. On the nose it has woody notes and candied red fruit (blackberry and cherry). The palate is silky with 
soft tannins and a great length. This wine is a fabulous match to cured meat, risotto and sweet and sour dishes.

SWITZERLAND
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Bonnet Launois

Grower Champagne Bonnet Launois is based in the small village of Vertus right in the heart of the 
Champagne region. Located south of the Côte des Blancs, the domaine Bonnet Launois is owned and 
managed by Arnaud Robert. Bonnet Launois Champagne is the culmination of a personal winemaking 
approach, of which each cuvée is a new interpretation.

Throughout its history, the vineyards of Champagne Bonnet Launois have extended throughout the 
different terroirs of the commune of Vertus and then of Fossoy, in the Marne Valley. The estate is made 
up of around 40 different little plots, some of which some are no bigger than an average-sized residential 
garden. It is the diversity of its terroirs which makes the quality of Champagne Bonnet-Launois.

Bonnet Launois is produced by 4th generation Grower Champagne Arnaud Robert whose family has been 
involved in Champagne since 1722. Owner Arnaud Robert is part of a new wave of young winemakers 
that are at the forefront of the French wine revolution, breaking with tradition and producing high quality 
wines that are consumer-friendly and approachable.

CHAMPAGNE

Bonnet Launois, Champagne Brut Reserve
Whatever the occasion, Bonnet Launois Brut Reserve delights with its finesse and festive fizz. Made from Chardonnay, 
Pinot Meunier and Pinot Noir, Bonnet Launois Brut is the ideal aperitif and is perfect for special moments. The nose 
shows subtle aromas of white fruit and citrus. The palate is lively, with hints of fruit and a delicate freshness.

Bonnet Launois, Champagne Rosé
A very fruity nose of strawberries and hints of toasty brioche.  A very round palate with ripe red fruit aromas which are 
in great balance with the acidity.  A great Champagne for an aperitif or with light desserts. This cuvée is only released 
after three years of ageing in the cellars to add complexity and finesse.
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Bacio della Luna

Bacio della Luna Prosecco is located in Vidor, the heart of the Prosecco Superiore vineyards. The winery is 
part of the Schenk Wine Group and Bacio della Luna means ‘kiss of the moon’.

The winery works with some of the most renowned grape growers in the area to secure the best possible 
fruit for their Proseccos. Bacio della Luna is rapidly becoming a global brand and is now distributed 
around the world.

Bacio della Luna Prosecco DOC 20cl
Vibrant yellow colour with hints of green and persistent bubbles. Delicate and fruity nose with floral hints. The palate 
has lively ripe apple and peach flavours and a refreshing finish. Ideal as an aperitif or an excellent match with seafood.

Bacio della Luna, Prosecco Superiore di Cartizze, DOCG
An expression of the excellence of the DOCG, the Cartizze is the Cru of the appellation, 110 hectares inside the 
Valdobbiadene area. An elegant wine, with a bright straw yellow colour and fine and persistent bubble. Fruity and 
floral with a fresh and pleasant finish.

Bacio della Luna, Cuvée Spumante
A Blend of Glera and other local varietals. Straw yellow colour, fine and lively bubble. Intense nose, well-balanced with 
fresh green apple, wisteria, peach and acacia flowers. The taste is rich, intense, and at the same time, soft and fresh.

Bacio della Luna, Organic Prosecco DOC Brut
The grapes for this Prosecco  are harvested by hand in the hills of Treviso area. No pesticides and any other chemical 
substances are used, and it is certified organic. Golden colour with greenish reflections. Delicate nose with green apple, 
peach and floral notes. Ideal as an aperitif, it pairs perfectly with light pasta and seafood dishes.

Prosecco Superiore DOCG Valdobbiadene Extra Dry 
Fine and balanced wine, with bright straw yellow colour. A delicate bouquet of elderflower and green apple married 
with notes of pear. On the palate it is well-balanced and fresh with an elegant mouthfeel. Perfect as an aperitif or with 
white meat and cheese. It is a great wine for a special occasion.

Prosecco Superiore DOCG Valdobbiadene Brut Nature Vintage
Balanced with fine and persistent bubble.  Delicate nose of acacia and wisteria flowers, with elegant flavours of fresh 
fruits such as pear and peach. Perfect as an aperitif or with seafood or south east Asian cuisine. Zero dosage means the 
wine has just 1 g/l residual sugar, giving the wine an elegant and slightly drier style.

Bacio della Luna, Blanc de Blancs
Straw yellow colour with fine and persistent bubble. Delicate and fruity nose, with a pleasant and fresh taste. Great on 
its own or a perfect match with fish and shellfish.

Bacio della Luna, Prosecco rosé DOC
This Prosecco Rosé is a blend of Glera (90%) and Pinot Noir (10%). Grapes are hand harvested and softly pressed to 
lock in the delicate fruit and floral flavours. Before the sparkling process, a portion of Pinot Noir is added, which gives a 
lovely pale rosé colour. Cranberry and raspberry notes on the nose with  hints of roses and violets on the palate. Gentle 
and persistent bubble, delicate rose petal and strawberry notes on a long and pleasant finish. 

SPARKLING WINE
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Rivani, Schenk Italian Wineries

Founded in 1952 and based in Trentino Alto Adige, Schenk Italian Wineries is one of the leading wine 
producers and exporters of Italian wines.

In addition to an extensive range of still wines, Schenk Italian Wineries is also involved in Prosecco 
production (both fully sparkling and semi-sparkling) with the Rivani range of wines being a prime 
example. The range includes several Proseccos and sparkling wines.

Rivani, Prosecco DOC Frizzante
Straw yellow colour with persistent and medium-sized bubbles. A very pleasant and youthful nose, with fruity notes of 
apples and peaches on the palate. A very light and refreshing wine, it is great on its own or with light snacks. Frizzante 
has slightly less pressure than spumante and offers better value and a lighter style of wine.

Rivani, Prosecco DOC Spumante
Straw yellow colour with medium and persistent bubbles. A pleasant and youthful nose of pears and apples. Dry and 
medium-bodied on the palate, this wine is a great accompaniment to light starters and seafood, or simply on its own.

Rivani, Spumante Pinot Noir Rosé 
A delicate pink colour, fine, creamy-white and persistent bubbles. On the nose there are delicate notes of red berries. 
The palate is soft and smooth with juicy strawberry and raspberry flavours.

Rivani, Spumante Chardonnay
Light straw yellow with greenish hints. An intense, elegant and fruity bouquet with hints of apple and fresh crusty 
bread. Fresh in the mouth with hints of apple.

Rivani 0.0 Bianco – de-alcoholised Spumante 
Rivani 0.0 Bianco is a de-alcoholised white wine made from Macabeo. The alcohol was removed using the spinning 
cones technique and natural aromas of passion fruit and mint have then been added and it was then carbonated. This 
offers a great alternative to wine for those who do not drink alcohol but still want to taste a drink which is close to wine. 

Rivani 0.0 Rosato – de-alcoholised Spumante 
Rivani 0.0 Rosato is a de-alcoholised rose wine made from Tempranillo.  The alcohol was removed using the spinning 
cones technique and natural aromas of strawberry and passion fruit have been added and it was then carbonated. This 
offers a great alternative to wine for those who do not drink alcohol but still want to taste a drink which is close to wine. 

PROSECCO

SPUMANTE

DE-ALCOHOLISED 

SPARKLING WINE



Bodegas Fabre, Azienda Agricola Lunadoro, Bacio della Luna, Badoux Vins, Bodega Otazu, 
Bodegas Familia Chavarri, Bodegas Murviedro, Bonnet Launois, Brunilde di Menzione, Casa 
lo Alto, Casali del Barone, Castello di Querceto, Castillo de Monséran, Cave de Jollimont, 
Cellers Unió, Domaines Auriol, Domaine La Viborne, Garcés Silva Familia, Gergenti, Hauller, 
Kellerei Auer, Las Rocas (Viñedos Y Frutales), Marco Zanatta, Pasqua Vigneti e Cantine, 
Pormenor, Rivani, Rock Ferry, Rod McDonald, Schenk Italian Wineries, Sorby Adams, te Pā 

family vineyards, Tenute Tomasella.
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