
2024 Wine list
UK WINE LIST



Welcome to our 2024 wine list. This year is a particularly special one, as we celebrate our 50th 

Anniversary. 

In 1974, our journey as wine importers began and continued to grow selling award-winning wines 

in the UK, as such we are now one of the country’s leading wine importers. Since then, we have 

built both many long-standing relationships with producers, as well as finding new and exciting 

wineries across the world to bring you a truly unique variety of wines every year. As a part of the 

Schenk Family, we also have access to wineries in most major European wine-producing countries 

at our fingertips, making our 50th Anniversary Edition of our wine list one of the most eclectic yet.  

Our team have worked continuously to find new wines that add value to our existing portfolio, but 

that also bring something new to the table, something a little different that will catch your eye. As 

such, you’ll find a varied selection in this list from a whole host of fantastic producers all across the world that we have carefully 

selected and built relationships with, in order to ensure you receive the best service possible.  

Whether you’re an independent wine merchant, regional wholesaler, restaurant or national on trade outlet, our portfolio has 

something to offer every taste, with wines we know your customers will love just as much as we do. If it’s a bespoke range you’re 

looking for or you need it to be more tailored to your needs, we are happy to accommodate where we can.  

Thanks to our tight-knit team of 13 people, including a dedicated national sales team, plus the support of a multi-national group 

behind us, we have the perfect balance of small business personality and attention to detail within a bigger family. We are always 

happy to help discuss what you’re looking for and we’ll always be on hand to help you try our wines so that you find the right ones 

for you and your customers.  

We’re hugely proud of the wines we’ve selected for this list as we celebrate our Anniversary, and we hope that you find them as 

exciting as we do. We’d like to thank everyone who has supported us on this wonderful wine filled journey so far, and if you’re just 

joining us - we look forward to working with you in the future!

Craig Durham

MANAGING DIRECTOR

Le meilleur
(vin)

c'est celui
(qu'on)

partage*

*the best (wine) is the one (that is) shared



We are one of the UK’s leading wine importers, dealing with every part of the market nationwide. As a 
member of the Schenk Family that was founded in 1893, we’re proud to be able to offer wines from across the 
world sourced from both our own wineries and through long-term relationships with a plethora of interesting 
family-owned and unique wineries. We sell wines from the most of the major wine producing regions but are 
particularly strong in Italy, Argentina and Spain

Our relationship with the Schenk Family gives us exclusive access to an eclectic range of wines at competitive 
prices with great flexibility, as well as wineries in Italy, France, Spain and Switzerland alongside their 
distribution companies across Europe. 

Why work with us OUR TEAM
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Account management
Our dedicated on-trade and independent retailer sales team spans across the UK, with many 
years of experience behind them they have an extensive knowledge of the sectors which will 
ensure that the wines you pick will be the best for your business. Working closely with our wine 
producers and our logistics team based in our Head Office in Bracknell, each team member is 
always on hand to help and guide you to guarantee first rate service throughout the process.  

Award-winning wines
Quality is at the forefront of our business, which is why we are hugely proud of the wines in our 
portfolio. We are thrilled to say that over the last four years, we have won over 300 awards 
and trophies in major wine competitions worldwide for a wide variety of different wines. At the 
Buckingham Schenk Family, offering wines to you that are of market-leading value, on-trend 
and of exceptionally high quality is paramount to the team, and we always strive to offer the very 
best additions to your wine list, from ours.   

Flexible delivery solutions
 We recognise that no two businesses are the same, and 
each will have their own unique needs and requirements. 
Flexibility to deliveries or bespoke routes to market to adapt 
to you are something we are more than happy to discuss and 
accommodate. Our experienced in-house logistics team are 
on hand to work with you to ensure that the right wines and 
vintages are always accessible as and when suits you.  

Expert advice
It’s paramount to us at the Buckingham Schenk Family that you 
receive unparalleled expertise when curating your own wine list. 
We work closely with all of our wineries to source the best wines 
for you, with our technical team heading up quality control and 
customer support to ensure service is as smooth as possible. In 
addition to this, our marketing department drives and delivers 
support for our brands and our customers to remain at the 
forefront of current trends.  

Bespoke and own-label wines 

Thanks to the wide range of wineries that we work with, there is 
a large scope of wines available for you to tap into. We can work 
with you to create own label wines, including exclusive blends 
and brand development led by our marketing team. Working 
closely with you on your brief, we can provide brand support 
from concept to delivery, ensuring that your wines are truly 
brought to life in every way.    
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Bodegas Fabre, Mendoza and Patagonia
The award-winning Bodegas Fabre winery 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 produce 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 
280 international awards in the last 10 years alone. This includes Bodegas Fabre winning IWSC 
Argentine Winery of the year and Hervé J.Fabre winning 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.

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 drink 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.

Phebus Patagonia Reservado Malbec
Intense red colour with violet tones. Elegant and attractive aromas of liquorice, violets and spices. A very rich and 
complex wine, a true Malbec from Patagonia. Great with red meats, game and cheeses.

Argentina
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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, 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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Reserva Carmenere
Intense nose with aromas of fresh black and red fruits such as blueberry, blackberry, strawberry and cherry with 
spicy notes and hints of chocolate and vanilla. Good structure, balanced body and velvety tannins. Clean and 
elegant finish.

Reserva Cabernet Sauvignon/Carmenere 
Elegant nose of dark fruit, blackcurrant and cassis. Vibrant blackcurrant on the palate with soft well rounded 
tannins and slightly spiced liquorice notes.

Reserva Cabernet Sauvignon
Intense nose with fresh red and black fruit, such as strawberries, blueberries and cassis, with hints of black pepper, 
tobacco and chocolate. Well structured wine with balanced body, good acidity and mature tannins. Fruity, long 
and persistent finish.

Gran Reserva Cabernet Sauvignon 
Elegant rounded nose of cassis and black fruit. Restrained elegant palate of black fruit, soured cherry and 
integrated oak rounding off to provide a lingering finish.

Gran Reserva Syrah/Carmenere
Deep rich black fruit, plum and spicy herbal aromas. Refined palate of black fruit, soft integrated tannins and 
slight liquorice notes leading to a lingering finish.

Premium La Robleria blend 
Rich dark fruit with blackcurrant and sweet cherry notes. Refined palate of black fruit, red cherry and gentle 
rosemary. Well integrated tannins, good structure with a medium-long finish.

Premium Trinidad blend 
Rich deep plum and cassis notes with slight herbal aromas. Green tannins with good structure and flavours of rich 
plum and blackcurrant. Long finish.

Ramirana
Founded by Gonzalo Vial, the founder of Viña Ventisquero, Ramirana takes inspiration from his 
love of the Chilean countryside, traditions and his passion for horses. 

Ramirana wines are produced in the coastal part of the Maipo Valley and the Apalta Valley 
of the Colchagua area. Winemaker Alejandro Galaz carefully selects grapes from specific 
vineyards nestled between the Andes Mountains and the Pacific ocean to obtain innovative 
blends, unique aromas and exceptional flavours. 

Chile
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Cellier de la Crau, Provence
Cellier de la Crau is a cooperative founded in 1912 by local growers of Cotes de Provence and 
Vins de Pays du Var. Located in La Crau, near Toulon and Hyères, the area is blessed with 
the perfect Mediterranean climate and the local vineyards are in close proximity of the sea. 
Founded by the vine grower families, Cellier de la Crau completed their first harvest in 1913.

Today the cooperative covers 300 Hectares of vineyards, 180 Hectares of which are Côtes 
de Provence and  another 120 Hectares in IGP Var. 80% of the area is certified with high 
environmental value and 10% are certified organic. Cellier de la Crau supports 80 vine growers 
families and it is a key economical player in its local community.

France

Cuvée Désir, Côtes de Provence 
A cracking new addition to our list, this Côtes de Provence is a blend of Grenache, Cinsault, Syrah and Carignan.  
With a typical pale pink colour, Cuvée Désir is everything you’d expect from a Côtes de Provence and more. Lovely 
and delicate aromas of raspberries on the nose with hints of apricots. It is fresh and youthful on the palate and a 
touch aromatic on the finish.

Château Jaune, Côtes de Provence (75cl and 150cl)
This delightful Côtes de Provence is produced in an estate dating back to 1805 located in the Southern part of La 
Crau. This wine is a blend of Grenache 72% and Syrah 28% grown on 45 year old vines on clay-limestone soils. Pale 
and delicate rose colour with hints of gold. Aromatic expression with peach and blackcurrant notes. Smooth and 
delicate with a beautiful balanced acidity on the finish.  Absolutely delicious on its own, but great with grilled fish 
and southern French style aperitif. A great pairing with tandoori chicken. 

Available in 75cl bottle and 150cl magnum.
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Les Flamants 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 des Nummus Chardonnay, Organic 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.

Belles du Sud, Ciceron x Nach, Rosé Pays d'Oc 
This rosé is a collaboration between Domaines Auriol and jewellery brand Nach. Each case contains six bottles with 
six different label designs. Made from 100% Cinsault, this pale salmon pink rosé is dry, refreshing and light with 
grapefruit and floral aromas. Great on its own or with light south East Asian food.

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.

Le Lion, Minervois, Organic, Rouge 
This organic wine from the Minervois Appellation is a blend of 50% Syrah, 20% Carignan, 20% Grenache and 
10% Mourvèdre. 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.

Domaines Auriol, Languedoc
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 the 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 producers of Organic wines in the area and has been 
very keen on its environmental credentials for the past 25 years. 

France
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Domaine des Sardelles, Sancerre blanc
This Sancerre white is made from 100% Sauvignon Blanc grown on clay limestone soils. 10% of the wine is matured 
in oak and the remainder in stainless steel tanks. The wine is then aged for 17 months on lees. With a golden yellow 
colour and an intense nose of orange, mango and hints of mint and green pepper, this Sancerre is a crowd pleaser. 
Nicely balanced on the palate, juicy and generous with notes of citrus fruit, this wine has a great length and a 
mineral finish. 

Domaine des Sardelles, Pouilly Fumé
Made from 100% Sauvignon Blanc this Pouilly Fume comes from a blend of three terroirs with flint and clay-
limestone soils giving it elegance and personality. This wine is 100% aged in stainless steel tanks on a thin layer 
of lees. Intense and complex nose with aromas of mango, orange, mint and green pepper. This wine is juicy and 
generous with intense notes of citrus fruit on the palate with a pleasant mineral finish.

Domaine des Sardelles, Sancerre Rouge 
This Sancerre red is made from 100% Pinot Noir grown on clay limestone soils. Between 10% and 20% of the wine is 
aged in vats. With a dark garnet red colour and notes of cherries, raspberries, violets and dark chocolate, this wine 
is smooth and fruity with soft tannins and a hint of bitterness on the finish.   

Domaine des Sardelles, Loire
We are delighted to welcome Domaine des Sardelles to our portfolio which is a family estate 
based in the village of Sainte Gemme in Sancerre. The Domaine was created in 1990 by Cyrpien 
Perchaud and his two uncles who still run the winery today. With over 8 hectares of vineyards 
located on east, south and west facing plots, the Perchaud family work with the greatest 
respect for the soils and encourage biodiversity. The winery is in the process of converting to 
organic farming and the process will be completed in 2025. Their range includes a Sancerre 
Blanc, Sancerre Rouge and a Pouilly Fume. 

 

France
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French Bulldog, Languedoc

We are very excited to represent the French Bulldog range of wines in the UK. Cheerful and 
playful with a touch of arrogance, the French Bulldog was the inspiration for this range of wines 
from the Languedoc area. 

Produced from vines planted on well-drained hillsides, surrounded by scrub land and limestone, 
the area is blessed with a wonderful Mediterranean climate, plenty of sunshine all year round 
and cooling sea breezes.  

French Bulldog Chardonnay, Pays d'Oc 
Made from Chardonnay entirely harvested by hand, this wine is made using a short maceration period to ensure 
a delicate style of wine. It is then aged in barrels, half barrique and cask. Bursting with white peach and apricot 
flavours, this Chardonnay is rich with a touch of minerality and an elegant finish. Very well balanced and great 
length.

French Bulldog Grenache, Pays d'Oc  
Made from Grenache harvested by hand, this wine is produced using a short maceration period and brief ageing  in 
barrels (half barrique and cask). Aromatic and fruity nose, combining stewed fruits, spices and notes of thyme. Full-
bodied with soft and velvety tannins. Good balance between the fruit, the spices and a beautiful acidity.

France
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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 shellfish 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. 

Hauller 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.

Hauller 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.

France
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Rhonéa, Rhône
As the fifth largest producer in the Rhône Valley, Rhonéa brings together the four major 
southern Rhône cooperatives of Beaumes de Venise, Vacqueras, Rasteau and Visan. 

Supporting the work of 388 winegrowers and their families, Rhonéa is a key pillar of its local 
communities. Since its first cooperative was set up in the 1920s, Rhonéa has grown to become 
the largest Producer of Crus & Côtes du Rhône Villages in the southern Rhône. 

Les Artistes, Côtes du Rhône Blanc 
This white Côtes du Rhône is a typical blend of Grenache blanc, Marsanne and Viognier. Expressive on the nose 
with spring flowers, acacia and stone fruit. Ample and concentrated on the palate, fruit-driven, medium acidity and 
lovely length. Great with Asian food, white meats or as an aperitif.

 Les Artistes, Côtes du Rhône Rosé - Organic
This dry rosé is a blend of Grenache, Syrah and Carignan. On the nose, it is youthful and bursting with red fruit. 
Lovely, fresh and youthful on the palate. Great with grilled meats, salads and soft cheeses.

Les Artistes, Côtes du Rhône Rouge - Organic
Bold, popular and original, Les Artistes embodies the best of what France has to offer. Fruity and slightly spicy 
aroma with hints of red berries and herbs. Medium-bodied and fruit-driven on the palate with soft tannins, hints of 
cherry, blackberry, and spices.

Le Pont, Vaison la Romaine, Côtes du Rhône Villages
Like the famous Roman bridge that connects the two parts of the village, the vineyards of Vaison-la-Romaine are 
the link between the northern and southern parts if the Côtes du Rhône area. Made from a blend of Grenache, 
Syrah and Cinsault, this wine is rich with spicy notes and aromas of Garrigue.

Les Terroirs Bio, Vacqueras - Organic
This terroir-driven organic  wine is a quintessential reflection of the finesse and attributes of the Vacqueras 
appellation. Made from a blend of Grenache, Mourvédre and Carignan, this Vacqueras is generous and fruity, well 
balanced with an elegant finish. 

No 4 - Vin Orange - Vin de France
Sauvignon 40%, Chardonnay 25%, Muscat blanc à petits grains 25%, Grenache blanc 10%. Grapes are vinified like 
a red wine, with maceration of the berries. Skin contact with the grapes and malolactic fermentation occurs after a 
maceration period and a 3-week long vatting. Part of the blend is then transferred in an amphora for a few months 
of ageing. This will soften tannins, develop roasted notes and complex aromas of orange peel and dried fruits.

France
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Signature Chef, Anna Haugh - Languedoc
We are very excited to have Chef Anna Haugh's range of wines in our portfolio. Anna is a 
restaurant owner, Head Chef, and a TV regular.  She began her career in her home town of 
Dublin working in L’Ecrivain with Derry Clarke. Anna has worked on numerous television shows 
across British stations, she is the resident Chef on the breakfast show Morning Live, is a regular 
on Saturday Kitchen with Matt Tebbutt, and most recently has become a judge on Masterchef. 

She has worked with growers in the south of France to create elegant, expressive, and vibrant 
wines.

The wines are produced as part of the Signature Chef range in the village of Névian near 
Narbonne in the heart of the Corbières region. 

Signature Chef - Anna Haugh White, Vin de France 
A blend of Chardonnay and Viognier, this wine is pale yellow with bright reflections. Aromatic nose combining 
acacia flowers, pear and yellow fruits. A perfect balance between body and freshness, with a beautiful finish.

Signature Chef - Anna Haugh Rosé, Vin de France 
A blend of Grenache Noir, Cabernet Franc and Syrah. Pale colour, delicate and floral nose with red-berried fruit 
aromas, very refined. The palate is delicate and refined, with beautiful aromas and a long and pleasant finish.

Signature Chef - Anna Haugh Red, Vin de France 
A blend of Cabernet Franc, Syrah, Merlot and Grenache. Deep red colour with ruby highlights. Good complexity on 
the nose, with aromas of redcurrant and stewed black fruit. Lovely notes of cocoa and tonka bean. Medium bodied 
but silky with a beautifully balanced finish.

ANNA HAUGH

Chardonnay

France
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Signature Chef, James Martin - Languedoc
James Martin needs no introduction as he has been a household name since his TV career 
began in 1996. In 2006, he became the presenter of the BBC One show Saturday Kitchen which 
regularly attracted viewers in excess of 3.5 million. 

Rather than simply following the trend of celebrity-endorsed drinks, James has spent months 
selecting wines from the Corbières and wider Languedoc area, based on the quality of the 
terroir and lower yielding older vines. He selected and blended a red Corbières and a white and 
a rosé vin de Pays d’Oc.

The wines are produced as part of the Signature Chef range in the village of Névian near 
Narbonne in the heart of the Corbières region.  

Signature Chef - James Martin, Chardonnay Marsanne, Pays d'Oc 
This white wine is a blend of Chardonnay (80%) and Marsanne (20%). Produced near Narbonne in the beautiful 
Languedoc, this wine will work a treat with food or simply on its own. Mineral palate with a good structure and 
buttery notes. Very well balanced with a fresh finish.

Signature Chef - James Martin, Rosé
This dry and pale rosé from the southern Languedoc is bursting with fruity and floral aromas. Fresh, medium bodied 
with an elegant finish, this rosé will pair beautifully with all fish, seafood and shellfish dishes.

Signature Chef - James Martin, Corbières 
This Corbières red  is a blend of Syrah (90%) and Carignan (10%). Produced in the village of Névian near Narbonne, 
this red wine shows a beautiful finesse with sweet spices and mineral flavours, enhanced aromas of truffle and 
coffee with red fruit notes dominating a long finish.  

France
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Amicale, 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 Amicale range endeavours to encapsulate this beauty and passion through a range of 
fruit-driven Venetian wines produced by our colleagues from Schenk Family Italia. 

Amicale Bianco
Notes of tropical fruits, apricot and vanilla on the nose. Balanced acidity and well-structured palate. Grapes undergo 
a cold maceration process for about 8 hours to enhance their fruity aroma. Part of the alcoholic fermentation takes 
place at controlled temperature and the remainder in oak barriques. Perfect with starters, first courses of fish, 
vegetables and white meats.

Amicale Pinot Grigio Rosato
Amicale 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.

Amicale Corvina - Edizione nero 
Made from Corvina grapes which have been carefully selected and partly 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.

Amicale Rosso 
Made in an appassimento style using partly dried grapes, Amicale 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.   
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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 Family Italia 
and produces a range of beautiful wines including Vino Nobile di Montepulciano.

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 soft 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 Family Italia, 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 four of their wines in our portfolio representing the regions of Basilicata 
and Puglia with indigenous red grape varieties.

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.

Brunilde di Menzione, Primitivo di Manduria Riserva
Produced in the Puglia region of Italy, this wine is made from Primitivo grapes and is aged in oak barrels for 12 
months. On the palate it is full bodied with mature fruit flavours, spicy notes, medium tannins and a long finish. This 
wine is ideal with roasted or stewed meats, pasta dishes and strong cheeses.

Brunilde di Menzione, Salice Salentino Riserva
Produced in the Puglia region of Italy, this wine is made from Negroamaro and is aged in oak barrels for 6 months. 
On the palate it is full bodied dry and smooth which is typically associated with the finest examples of Salice 
Salentino. This wine pairs beautifully with meat-based pasta dishes, roasted or grilled meats and cheese.

Italy
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Casali del Barone
Produced by our colleagues from Schenk Family Italia and the Vallebeldo Cooperative, the 
Casali del Barone range showcases some of the most typical wines from the Piedmont Area. 
The personality of the wines from this area is celebrated through Casali del Barone, beautifully 
expressing the Langhe, Piedmont, 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. 

Casali del Barone – ‘150+1’ Langhe DOC Chardonnay Arneis
Vinified in the heart of the Langhe 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. Two months of lees ageing adds a touch of 
creaminess and body. 

Casali del Barone – ‘150+1’ Gavi DOCG
This Gavi DOCG is the latest addition to the Casali del Barone collection. Made from grapes grown in the Southern 
Piedmont, this wine has pronounced mineral notes and hints of citrus. This wine is fresh, fruit driven with hints of 
bitter almonds and a touch of salinity on the finish. Great with seafood, particularly grilled fish and shellfish.

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 – ‘150 +1’ Barbera d'Asti DOCG
Made from 100 % Barbera, this wine is aged for 12 months in French oak barrels. The nose has hints of red fruit, jam 
and spices. A soft, velvety wine with hints of vanilla and chocolate. On the palate, it is full-bodied and with a great 
structure and a long and dry finish.

Casali del Barone – Langhe DOC Nebbiolo
This Nebbiolo is a classic example of reds from this area. Aged for 6 months in barrels to soften the tannins, this 
wine shows red fruits and cherry flavours on the palate with violet and notes of leathery wood. Medium-bodied and 
intense, this is a great match for dishes from the area such as balsamic chicken 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
This Barolo 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 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, Alessandro François and his family have been the driving forces behind the winery. 
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 fruit 
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.

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.
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Collefrisio, Abruzzo
Collefrisio, located in the picturesque region of Abruzzo, was founded by  Amedeo and Antonio, 
expert winemakers driven by their idea of expressing the unique particularities of their beloved 
territory. The winery stands as a beacon of winemaking excellence in the Abruzzo hinterland.

The vineyards, cultivated with care and respect for tradition, give life to distinctive wines, 
including Montepulciano d'Abruzzo and Pecorino. The environment, a fusion of modern and 
traditional structures, offers an immersive experience amidst wooden barrels and the heady 
aroma of ripe grapes. 

Collefrisio's range of wines, with its aromatic profile and complex structure, reflects the richness 
of Abruzzo's terroir in an exemplary way. The Collefrisio winery is the result of passionate 
commitment and love for viticulture, transforming wine production into an authentic celebration 
of the special features of this fascinating region.

Vignaquadra Pecorino IGT,  Terre di Chieti
Maceration at low temperature upon grapes removal from the stalks and controlled temperature alcoholic 
fermentation in stainless steel. Straw-like yellow colour with gold reflections. Intense flowery and fruity notes on the 
nose. A well balanced and lasting taste. 

Vignaquadra Montepulciano d’Abruzzo DOC
Long maceration on the grape skin for about 15-20 days. Aged in stainless steel, followed by a partial ageing in 
oak barrels. Ruby red colour, full-bodied, harmonious and slightly tannic. Well balanced with a long lasting taste.

Filarè, Montepulciano d’Abruzzo DOC
Filarè is the line of classic Collefrisio wines. Maceration on the skins for 15-20 days. Ageing takes place in stainless 
steel tanks. Ruby red colour with violet reflections. Intense fruity scent, containing hints of slightly spicy cherry plum. 
Nice structure and well balanced.
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Corte del Golfo, Campania
Campania is a territory rich in grape varieties, especially indigenous grapes. These ones have 
been recently rediscovered and valued so much that they are considered some of the most 
interesting Italian white wines. Among the native white grapes of Campania, our brand Corte 
del Golfo has selected the three ones that best represent the highest quality wines: Falanghina, 
Coda di Volpe and Greco di Tufo, wisely selected by our oenologists in order to give fruity notes 
and minerality. Corte del Golfo white wines have very original labels with bright colours and an 
artistic art deco feel.

Coda di Volpe Irpinia DOC 
Coda di Volpe Irpinia D.O.C., produced from the ancient grape “Coda di Volpe”, cultivated at the foot of Vesuvius, 
a name that associates the characteristic shape of the bunch to that of the foxtail. The grapes are picked up and 
selected manually and undergo a soft pressing. This is followed by fermentation and maturation process for about 
6 months in stainless steel tanks at a controlled temperature of 16-18°C. Straw yellow colour with golden reflections 
and hints of citrus, herbs and white fruits. The nose has notes of quince, pear, peach and chamomile. The mouthfeel 
is dry, fresh and well balanced.

Falanghina Irpinia DOC
Falanghina Irpinia D.O.C., made from the native grapes, in the Irpinia area. The grapes are picked up and selected 
manually and undergo a soft pressing. This is followed by fermentation and maturation process for about 6 months 
in stainless steel tanks at a controlled temperature of 16- 18°C. Straw yellow colour with golden reflections. At the 
nose hints of white fruits, such as pear and peach, tropical fruit and herbs. On the palate it is fresh, mineral and 
finely aromatic. 

Greco di Tufo DOCG 
Greco di Tufo D.O.C.G., made from the ancient grape verifier “Greco” grown in the town of Tufo, Avellino. The grapes 
are harvested and selected manually and undergo a soft pressing. This is followed by fermentation and maturation 
process on its lees in stainless steel tanks for a month at a controlled temperature of 16-18°C. A wine with a straw 
yellow colour with light golden hints and a strong personality. Long finish and well structured, fresh and intense with 
fruity notes, such as apricot, pear, apple, exotic fruits, and a distinct minerality from the volcanic soil.
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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 Family Italia, Gergenti wines are made with some of the best grapes 
grown in Sicily.

Gergenti Grillo Sicilia DOC Organic
Thanks to the rigorous selection of Grillo, made by organically grown grapes, we are able to produce this elegant 
and pure expression of Sicilian Grillo. Light straw yellow colour, fruity with a finish of Sicilian citrus. On the palate, 
the wine is clean and soft, with crisp acidity. The grapes are hand-picked in the second week of August. After the 
harvest they are gently pressed, and slow fermentation takes place at a temperature of 15° C for about 15/20 days. 
After a short period in tank the wine is aged in the bottle for 3 months.

Gergenti Frappato Terre Siciliane IGT Organic
This Gergenti Organic Frappato, made by organically grown grapes, embodies the unique charm of Sicily. Red ruby 
colour. The aroma is fresh and fruity with a scent of blueberries and red berries. The grapes are hand-picked in early 
August. After the harvest, the grapes are left to be macerated with their skins for 6 days. Malolactic fermentation 
takes place at a controlled temperature in stainless steel tanks. After that the wine is aged in the bottle for another 
month.

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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Il Casato

Tradition and northern Italian excellence celebrated through the wines of “Il Casato”. A 
fascinating story that expresses the terroirs and flavours of one of the finest regions for 
viticulture in Italy. 

The winemaking journey of Il Casato starts from the Alto Adige region, home of Schenk Family 
Italia, and continues through the beautiful hills of Trentino.

Il Casato Sauvignon Blanc, Friuli DOC  
After the harvest in mid-September, the grapes are de-stemmed and softly pressed, then undergo a cold 
maceration. Fermentation takes place in stainless steel vats at a controlled temperature around 12°C – 14°C. 
Expressive nose of mixed stone fruit alongside notes of sage and elderflower. The palate is rich and elegant with a 
long and refreshing finish.

Il Casato Pinot Grigio, Valdadige DOC  
This Pinot Grigio is fruity and floral on the nose, with hints of apple and lychee. Dry, intense and youthful on the 
palate, this wine is medium-bodied with a balanced acidity. Great as an aperitif, or with cheese, risotto, seafood 
and white meats.

Il Casato Teroldego, Vigneti delle Dolomiti IGT 
This typically deeply coloured Teroldego has intense notes of spicy bramble fruit, smoke and liquorice. The grapes 
are grown amongst the hills of Alto Adige and Trentino, its traditional home, and where the most expressive 
examples are made. A perfect partner for roasted red meat and aged cheeses.
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Kellerei Auer (Schenk Family Italia), 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.
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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.
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Schenk Family Italia
Founded in 1952 and based in Trentino, Alto Adige, Schenk Family Italia 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 Family Italia access to a wide variety of wine regions. 

BOCCANTINO 

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, it is great with light starters, shellfish or as an apéritif.

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. Fermentation in stainless steel tanks at controlled temperature to allow the extraction of aromas 
and tannins.

Boccantino Primitivo Rosato Salento IGT
This rosato is elegant, with scents of strawberry, passion fruit and orange peel. Juicy red berries  on the palate 
balanced with a streak of minerality and acidity. The finish is dry, long and clean. Perfect as an aperitif, with fish 
and shellfish. 

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 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. The grapes are allowed to partially dry and 
given 6 months French oak ageing culminating in a richly textured wine oozing sweet dried fruits , chocolate  and 
spiced plums.

BOCCANTINO - Organic 

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.

Italy
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Cantina di ora
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.

Cantina di Ora, Valpolicella Ripasso DOC
A blend of Rondinella, Molinara and Corvina. Lovely touch of nettle and herb on the nose giving lovely aromatic 
layers with cedar and Morello cherries. Really delivers whilst showing great typicity. 

Coppiere
Coppiere Verdicchio dei Castelli di Jesi DOC Classico
Aromas of toasted hazelnuts and almonds, notes of flint and minerals, with light citrus flavours. Clean and crisp 
structure alongside aromatic herbs and anise. All complemented with a pleasing green apple and grapefruit led 
finish.

Casteltorre
Casteltorre, Pinot Grigio delle Venezie DOC 
This Pinot Grigio comes from the Triveneto area and has youthful, fresh and delicate aromas of green apples. Dry 
on the palate with a balanced acidity, it is a very easy drinking wine which is ideal as an aperitif or with light starters. 

Casteltorre, Pinot Grigio Rose delle Venezie DOC 
This Pinot Grigio comes from the Triveneto area and has youthful and delicate aromas of raspberries and 
strawberries. Dry on the palate with a balanced acidity, it is a very easy drinking wine which is ideal as an aperitif or 
accompany light summer starters and grilled meats. 

Italy

Schenk Family Italia (continued)
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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 Prosecco. 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 50 hectares in the Friuli and Veneto regions (10 in Friuli and 40 in 
Veneto) under vines, which enables the winery to exploit the best characteristics of the two 
different terroirs

Friulano, Friuli 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.

Cabernet Franc, Friuli 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.

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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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 Māori 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 wine shows aromas of grapefruit and mandarin, with some tropical and floral notes. The palate displays 
nectarine, grapefruit, and passion fruit 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 Chardonnay
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 barbecued meat. Nutty cheeses, mushrooms and beetroot would also 
pair nicely.

New Zealand
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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. 

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.

Spain
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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 grape varieties to produce wines 
that are authentic yet easy-drinking. 

Bodegas Murviedro produce the Las Aldeas range which showcases some of the best local 
varieties to the Valencia, Alicante and Utiel Requena regions.

LAS ALDEAS

Las Aldeas, Malvasia, Valencia DOP
Made from 100% Malvasia, this wine shows aromas of lychee, peach and apple and a touch of orange blossom on 
the nose. Rich and aromatic on the palate with a smooth, fresh and long finish.

Las Aldeas, Bobal, Utiel Requena DOP
This Bobal is aged in French oak for 5 months. Intense and complex on the nose, with red-berried fruit aromas. Full 
bodied, velvety with smooth tannins and a long finish. This wine is ideal to accompany meats, game and cold cuts.

Las Aldeas, Monastrell, Alicante DOP
This wine is aged in French oak for 6 months. Intense and complex with elegant blackcurrant and spicy aromas. Full 
bodied, velvety smooth tannins. Well balanced with a lovely mineral finish. Ideal to accompany meats, game and stews.  

Spain
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Casa lo Alto, Valencia
Founded in 1796, Finca Casa Lo Alto is a 160 Hectare 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 Schenk Family, 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. 

Trena, Valencia DOP 
“Trena” is made with the grape variety Tardana, a native variety of grape, with a thick skin and long lifecycle. 
This wine is aged for 6 months in concrete tanks and “foudres” of 500 litres. On the nose it shows white fruit, rose 
petals and hints of fresh grass. Very fragrant, soft and delicate. Powerful palate with great personality and depth. 
Balanced acidity, with a salty, mineral and complex finish.

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
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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.

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.

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.

Spain
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Marqués de Griñón - Rioja, Valdepusa, Rueda, Castilla

Marqués de Griñon are unique Spanish wines first established in the 1970’s by Carlos Falco who 
was considered one of the most internationally recognised Spanish winemakers and set out to 
turn the Marqués de Griñón brand into a global symbol of excellence.  

With a winery based in Toledo and vineyards in the central and northern parts of Spain, the 
Marqués de Griñon range includes estate and signature wines from Rioja, Vino de Pago Valdepusa, 
Rueda and Castilla.

Spain

Marqués de Griñón Verdejo, Rueda
Pale straw yellow with green tinges. Intense and delicate aroma, with white fruit and floral hints. Smooth and 
youthful, with a pleasant and long finish. Ideal to accompany starters but particularly seafood, rice and white meats.

Marqués de Griñón Criado en Barrica, Castilla
Made from 100% Tempranillo slowly fermented and then aged in American oak barrels for 8 months. Fruit driven 
and pleasant, with hints of vanilla this wine is ideal with tapas, cheeses and sausages.

Marqués de Grinon Tempranillo, Rioja
Aged for 18 months in American oak barrels. Youthful, very balanced, intense ruby red. Predominance of vanilla 
notes and red berried fruits.

Marqués de Griñón Crianza Rioja
This wine is aged for 18 months in American oak barrels. With good structure and tannins,  this Rioja is  full bodied 
and well-balanced, intense ruby red colour. Notes of vanilla and very well balanced finish.

Marqués de Griñón Reserva Rioja 
This wine is aged for 24  months in American oak barrels. This full bodied wine is well balanced and has an intense 
ruby red colour. Intense notes of leather and vanilla, soft tannins and a long finish.

Marqués de Griñón Summa Varietalis, D.O. Valdepusa
This Vino de Pago is aged for 12 to 15 months in French oak barrels. A blend of Syrah, Cabernet Sauvignon and Petit 
Verdot. Deep colour, covered. Elegant, complex aroma, with fruits of forest, with mineral and spicy tones. The palate 
is persistent, complex, very balanced. 

Marqués de Griñón Cabernet Sauvignon, D.O. Valdepusa
This Vino de Pago is aged for 12 to 15 months in French oak barrels and made from 100% Cabernet Sauvignon. 
Deep purple in colour, this Cabernet Sauvignon springs from the glass with intense aromas of black cherries, wild 
red fruits and spices, with notes of cinnamon, tobacco and chocolate.

Marqués de Griñón Graciano, D.O. Valdepusa  
This Vino de Pago is aged for 20 months in French Oak barrels and made from 100% Graciano. A delicate aroma of 
small berried fruit and a pleasant and almost refreshing sensation of orange peel. The wine has a subtle persistence, 
backed by nuances of cocoa and graphite. Great to drink now but this wine has great ageing potential.
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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 Family. 

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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Château de Châtagneréaz, La Côte
Châtagneréaz takes its name from the chestnut forests that once covered La Côte region. 
Owned by the Schenk Family since 1945, this is a beautiful estate of 18 hectares of vineyards.
The wines are vinified in oak barrels in the magnificent cellar of the Château, whose ceiling is 
covered with names, initials and dates that have been inscribed in candlelight by coopers and 
winemakers who, over the ages, have devoted their efforts and care to the longevity of this 
estate.

This traditional winemaking also allows the integration of more modern methods such as 
temperature regulation during fermentation. A very strict control of production and vinification 
at the Domaine allow the wines of the Château de Châtagneréaz to express all their specific 
character, refined elegance and great longevity.

Switzerland

Château de Châtagneréaz, 1er Grand Cru AOC Chablais
Made from 100% Chasselas, this dry white wine is elegant with notes of acacia and honey. On the palate it is 
powerful, rich and balanced with a solid structure. As a Premier Grand Cru, this wine is made using traditional 
winemaking methods, with thermoregulated fermentation and lees maturation in large oak barrels. As one of 
Switzerland’s most iconic wines, this 1er Grand Cru has an ageing potential of up to 20 years.
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Château Maison Blanche, La Côte
Château Maison Blanche is one of the most prestigious wine estates in Switzerland dating back 
to 1573.  Based in the village of Yvorne in Vaud area, it has been owned by the Schenk Family 
since 1930.  Winemaker Thierry Ciampi makes the wines of the estate with a deep respect for 
its terroir and outstanding history. In accordance with a hundred-year-old tradition, the wines 
are all made in large oak barrels.

Switzerland

Château Maison Blanche, Grand Cru, Yvorne AOC Chablais
Made from 100% Chasselas, intense nose and palate of honey and ripe stone fruit.  Subtle hints gun flint on the 
nose, and very balanced palate with a great length. Fantastic ageing potential of up to 20 years. Pairs beautifully 
with grilled fish, slightly spiced white meat and Swiss cheese

Château Maison Blanche, Savagnin Grand Cru, Yvorne AOC Chablais
Made from 100%, Savagnin Blanc. Fruity, with flavours of citrus, exotic fruits and honey. Intense and full bodied 
wine, saline and mineral. Great match with scallops, fish dishes with sauce. 
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Domaine de La Viborne, Mont-Sur-Rolle
Domaine de La Viborne 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 Desponds 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

La Viborne, Sauvignon Blanc 
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.

 

La Viborne Chasselas 
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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Mont d'Or, Valais
Ideally located on the southern side of the Montorge hill, at the western entrance to Sion, the 
Domaine du Mont d´Or is renowned as one of the most prestigious vineyards in Switzerland.
Domaine du Mont d´Or is made up of 220 terraces, all retained by authentic dry-stone walls. 
If we put end to end the walls that support the 220 terraces of the Domaine du Mont d´Or, 
this would represent 15 km. The vineyards cover an area of 24 hectares in one piece. The 
Johannisberg, king of the vineyard at the Domaine, is planted on half of this area.

The estate is part of the Montorge natural site included in the inventory of natural sites of 
national importance. A dozen gatehouses (called “guérites”) bring a touch of colour to the 
Domaine's vineyard.

Switzerland

Siccus Johannisberg, Valais
This wine is made from 100% Sylvaner. Lively, green, slight golden reflection. Youthful and vibrant with fine notes of 
citrus, lemon and grapefruit. Fresh, vibrant and medium-bodied on the palate with intense citrus fruit flavours and 
pleasant touch of bitterness on the finish.  Leaning against a hill, the vineyards on terraces rub shoulders with typical 
Mediterranean vegetation. La Crête des Maladaires located to the south of the Domaine gives it a particular 
microclimate. The soils are made up of sandy schist.
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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 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.
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Monmousseau - Loire valley
The house of Monmousseau is at the heart of the Loire valley in Montrichard. This region is 
remarkable for the quality of its architectural heritage, its historic towns and its prestigious 
constructions, drenched in history. Its majestic castles, such as Chambord, Chenonceau or 
Cheverny, retrace and relate the story of every more or less important historic event in France. 
Situated along the Cher River, irresistible Montrichard, within the district of Monmousseau, 
is a medieval city with character at the crossroads of the region’s tourist attractions. Maison 
Monmousseau has established its guided tour within this exceptional environment. Its cellars 
are presented in an artistic, magical and unique way, in view of promoting the region’s heritage 
and rich troglodyte dwellings.

Sparkling wine - France

Monmousseau, Crémant de Loire  Brut
A blend of primarily Chenin (70-80%) and Chardonnay (10-20%), complemented by Pinot Noir, Pineau d'Aunis 
and Cabernet Franc. Pale gold hue, with fine , delicate bubbles. The nose opens with a floral bouquet. The palate 
is broad and fresh, with notes of white-fleshed fruit and a finish of red berries, courtesy of the Touraine red grape 
varieties. A lovely fresh and saline tasting experience. Good length with lingering aromas. Perfect on its own as 
an aperitif or paired with oysters or seafood. It also works well with fresh goat's cheese or lemon meringue pie.

Monmousseau, Crémant de Loire  Rosé Brut
A blend of primarily Cabernet Franc (70-80%) complemented by Pineau d'Aunis and Pinot Noir. The nose opens 
with a delicate fruity bouquet. The palate is bursting with freshness, revealing aromas of red fruit (raspberries 
and wild strawberries) with notes of white-fleshed fruit. Perfect as on aperitif or paired with desserts such as a 
strawberry tart or fruit salad.
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Signature Chef, James Martin - Limoux
James Martin Crémant de Limoux has been selected and blended by renowned TV Chef James 
Martin. Produced in the Limoux area in the beautiful Languedoc, Crémant de Limoux is an 
appellation for the modern-styled sparkling wines from vineyards around the town of Limoux, 
in the Pyrenean foothills of southern France, this exquisite Crémant encapsulates the essence 
of luxury in every effervescent bubble. 

Sparkling wine - France

Signature Chefs, James Martin Crémant de Limoux Brut
This Crémant de Limoux is part of the Signature Chefs wine collection and has been selected and blended by 
TV Chef James Martin. A blend of Chardonnay (60%), Chenin Blanc (30%) and Pinot Noir  (10%), The hand-
picked grapes are harvested from the end of August through to mid-October. After the whole grape bunches are 
pressed, initial fermentation takes place in temperature-controlled stainless-steel at 18°C for 15 days. Second 
fermentation in bottle is followed by lees ageing for 15 months. Bright gold with green highlights. The bubbles 
are fine and persistent. This beautiful sparkling wine reveals aromas of white flowers and fresh fruits. The wine 
strikes a beautiful balance between freshness, finesse and persistence, with slightly candied citrus notes.
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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 Family 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.

Sparkling wine - Italy 

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 DOC Extra Dry
Straw yellow colour with hints of lime green, the Prosecco Spumante DOC Extra Dry is distinguished from others by 
its persistent and delicate bubbles and its intense, elegant and fresh, fruity bouquet. On the palate it is mouth-filling 
with rich white stone fruit flavours and a refined minerality.

Bacio della Luna, Organic Prosecco DOC Brut
The grapes for this Organic Prosecco are harvested by hand in the hills of the Treviso area. 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, fresh and elegant. Perfect as an aperitif or with white meat and 
cheese. It is a great wine for a special occasion.

Prosecco Superiore DOCG Valdobbiadene Millesimato Extra Brut
Balanced with fine and persistent bubbles.  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, Prosecco rosé DOC
This Prosecco Rosé is a blend of Glera (90%) and Pinot Noir (10%). Cranberry and raspberry notes on the nose with  
hints of violets on the palate. Gentle and persistent bubbles, delicate rose petal and strawberry notes and a long 
finish. 

Bacio della Luna, Blanc de Blancs
Straw yellow colour with fine and persistent bubbles. Delicate and fruity nose, with a pleasant and fresh taste. 
Great on its own or a perfect match with fish and shellfish.
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Rivani, Schenk Family Italia  
Founded in 1952 and based in Trentino Alto Adige, Schenk Family Italia is one of the leading 
wine producers and exporters of Italian wines.

In addition to an extensive range of still wines, Schenk Family Italia 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.

PROSECCO

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, Prosecco Rose DOC Spumante
A blend of Glera (90%) and Pinot Noir (10%). Lovely pale rosé colour, raspberry notes on the nose and floral 
hints on the palate with a long and lovely  finish. 

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. 

SPUMANTE

DE-ALCOHOLISED 

Sparkling wine - Italy 
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Sparkling wine - Spain 

Marqués de Griñón - Cava

Marqués de Griñón are unique Spanish wines first established in the 1970’s by Carlos Falco who 
was considered one of the most internationally recognised Spanish winemakers and set out to 
turn the Marqués de Griñón brand into a global symbol of excellence.  

With a winery based in Toledo and vineyards in the central and northern parts of Spain, Marqués 
de Griñón produce a range of Cavas in Sant Sadurni d'Anoia which is the heartland of Cava 
production.

Marques de Griñón Cava Brut Organic
This organic Cava is produced in Sant Sadurni d'Anoia and is 100% organic. Made from a blend of Macabeo 
(40%), Parellada (30%) and Xarel-lo (30%). Following a manual selection of the grapes, the first fermentation 
takes place in stainless steel tanks at a very low temperature. The second fermentation in the bottle is left at 
least 12 months. Pale yellow colour, with green tones and persistent bubble. Excellent balance on the palate with 
a creamy and elegant finish. 

Marques de Griñón Cava Rosé Brut Organic
This Cava rosé is made with grapes grown organically. Made from a blend of Monastrell (50%) and Pinot Noir 
(50%). Following a manual selection of the grapes, the first fermentation takes place in stainless steel tanks at a 
very low temperature. The second fermentation in the bottle is left at least 12 months. On the palate, this Cava 
rosé is dry and elegant with flavours of red fruit, fine and persistent bubbles. Well balanced with a pleasant 
finish.

 .
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Single serves - Italy 

Italian Wine Can - Italy

We are pleased to welcome Italian Wine Can to our portfolio as the perfect single serve solution. 
With a range of wines and aromatised wine-based drinks produced in Italy, the 250ml aluminium 
cans offer a great environmentally friendly solution for occasions where single serves are required 
such as events, travel or picnics. 

Aluminium can be recycled infinitely, unlike plastic which degrades after being recycled a few 
times. Cans have an overall recycling rate of around 70%, much higher than glass (around 35%) 
and plastic (9%). It is estimated that 75% - 80% of all aluminium ever produced is still in circulation 
today.

White, Glera, Semi-sparkling IGT Veneto - 250ml
Semi-sparkling white wine made from 100% Glera produced in the Veneto area. 10.5% alcohol. Fresh, fruity 
and floral with hints of green apple and acacia flowers on the nose. Dry, fruity and  fresh with a slight fizziness.

Rosé - Glera/Pinot Nero, Semi-sparkling IGT Veneto - 250ml
Semi-sparkling rosé wine made from Glera and Pinot Nero produced in the Veneto area. 10.5% alcohol. Fresh 
and fruity on the nose, with flavours of wild berries and floral hints. Dry and fruit-driven with a slight fizziness.

Red - Primitivo IGT Veneto - 250ml
Still red wine made from Primitivo produced in the Veneto area. 12.5% alcohol. Fresh and fruity on the nose, with 
flavours of ripe red berried fruit. Dry, youthful and fruit driven.

Aperiwine Spritz - Aromatised wine-based drink - 250ml
Classic Venetian Spritz aperitif in a 250ml can (aromatised wine-based drink). 10.5 % Alcohol. Attractive orange 
colour, sweet orange aromas on the nose, a slightly bitter after-taste that is very refreshing and inviting.



Amicale - Azienda Agricola Lunadoro - Bacio della Luna -  Badoux 
Vins - Bodegas Fabre - Bodegas Familia Chavarri - Bodegas 

Murviedro - Bonnet Launois - Brunilde di Menzione - Casa lo Alto - 
Casali del Barone - Castello di Querceto - Cellers Unio - Cellier de 
la Crau - Château de Châtagneréaz-  Chateau Maison Blanche-  
Collefrisio-  Corte del Golfo-   Domaine de Sardelles -  Domaine 

LaViborne -  Domaines Auriol - French Bulldog - Gergenti - 
Hauller - Il Casato - Italian Wine Can - Kellerei Auer - Marco 

Zanatta - Marques de Grinon - Monmousseau -  Mont 
d’Or  - Ramirana - Rhonea - Rivani - Schenk Family 

Italia - Signature Chefs Anna Haugh - Signature 
Chefs James Martin- Te pa family vineyards 

- Tenute Tomasella - Vinedos Y 
Frutales

 

Office address
Unit 5, The E-Centre

Easthampstead Road 

Bracknell RG12 1NF 

Get in touch
+44(0)1753 521 336

sales@buckingham-schenk.co.uk

www.buckingham-schenk.co.uk

@buckinghamschenk

@buckschenk

Special thanks to our producers



Buckingham Schenk Family is a trading name of  Buckingham Vintners 
International Limited.  Registered Office: as above.  Holding Company: 

Schenk Holding SA,  Case Postale 76, CH-1180 Rolle, Switzerland.
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