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Brought to you by the wine geeks at Matthew Clark 

I can’t believe Christmas has been and gone 
already and we are into 2017.

Speaking of the New Year, in this issue 
we encourage you to Try January, try a 
wine which you wouldn’t normally have 
and our wine aficionados have some great 
recommendations in here.

The theme of this issue is “Inspired by Wine” 
and we have many tales from winemakers, 
customers and suppliers on what inspires 
them or has inspired them in the world 
of wine. Ever wanted to know what the 
inspiration was behind the Macho Man 
label on the Casa Rojo bottle of wine? 
We caught up with Casa Rojo to find out 
what inspired them to create their signature 
quirky labels.

We also have an exclusive interview with 
the illustrious Marco Pierre White where we 
delve a little deeper into his background and 
his love of food and wine.

Grab a glass of champagne (or that new wine 
you have been wanting to try) and let’s toast 
to a happy new year!

Cheers! 
Simon

Jacqueline Cameron  is 
our resident PR guru and 
spends most of her time 
talking about, writing about 
and tasting wine.

Working closely with the 
Matthew Clark wine team, suppliers and wine 
makers, her knowledge for the category is 
growing by the day. Having spent some 
time living in Spain, she is biased towards 
Spanish wines (especially when paired with 
some tapas)!

Fiona Stephens Wine 
has been a passion of 
Fiona’s for many years, 
resulting in many holidays 
to amazing wine regions 
and studying the subject 
for her wine qualifications.

Fiona loves wine so much she has made a 
career of it, working in wine retail, sales and 
management in the On and Off Trade. Her 
mission is to enthuse others about wine.

Richie Laing is in his sixth 
year in the wine trade. His 
career began at Oddbins, 
where he worked for 
three years prior to joining 
Matthew Clark.

As a Key Account Manager for Matthew 
Clark in the West of Scotland, he now looks 
after an eclectic mix of boutique hotel groups, 
innovative restaurants and high-profile bar 
operators, supporting them with everything 
from staff wine training and WSET courses to 
tailored wine dinners and winery trips.

Helen McGinn is 
author of The Knackered 
Mother’s Wine Club, 
an award winning wine 
blog and best-selling 
wine book. As an ex-

supermarket wine buyer she has spent almost 
a decade sourcing wines around the world.

She writes a monthly drinks feature for 
Waitrose Food Magazine and has been 
the resident wine expert on ITV’s The Alan 
Titchmarsh Show for the last few years.

Jemma Calver In 
2010 after a university 
placement at Champagne 
Taittinger, where she fell 
in love with the industry, 
Jemma joined Majestic.

Since then she has moved from retail into 
brand management and joined Matthew Clark 
in 2015 as our Wine Supplier Manager. 

Simon Grayson is one 
of our Wine Development 
Specialists who works out 
of the Midlands. He has 
a background in fine 
dining and started out on 

his wine career almost 10 years ago.

He’s a qualified WSET Educator and spends 
most of his time out in trade in support of 
Matthew Clarks’ regional wine customers.

Simon Jerrome
Head of Wine Buying
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I’ve always related to Charlie 
Bucket, the boy who won a 
golden ticket and got to visit 
Willy Wonka’s Chocolate 
Factory. Except my own 
personal jackpot wasn’t eating 
all the chocolate. Rather it 
was to taste as much wine 
as I could possibly wish for in 
my job as a supermarket wine 
buyer. For a decade I travelled 
the world doing just that – and 
I loved it. Nowadays, with three 
kids in tow, travelling is more 
complicated, a lot noisier and 
with way more loo stops. And 
that’s just the school run. 

Brilliantly, wine still allows me 
to travel except that now it’s 
from the comfort of my own 
sofa. Glass in hand I get a taste 
of what’s going on in hot new 
places. Even if some of those 
are actually rather cool, and not 
so much new as very, very old. 
Here’s a snapshot of what’s 
making me want a top up at  
the moment. 

PLAYING IT COOL
Wines from cool climate 
regions have been, well, cool 
for a while. But it’s wines from 
higher altitudes that I’m really 
loving at the moment. Just 
when you think you know what 
to expect from a country and 
what they do with a particular 
grape, along comes one grown 
at higher altitude that brings 
out something else in the 
glass. Something fresher, more 
pure, intense and exciting. I’m 
looking at you, Argentinian 
Malbec. And you, Chilean Pinot 
Noir. Oh, and you, Australian 
Chardonnay. 

ADD SOME SPARKLE
English Sparkling Wine is now 
‘a thing’. Recent vintages have 
been jaw-droppingly good. But 
just as impressive is what we’re 
seeing from the non-vintage 
stuff. The best producers 
are making some properly 
interesting wines with both 
freshness and richness. And 
most importantly, there’s now 
some consistency. I’m reaching 
for English Sparkling Wine over 
NV Champagne more than ever. 
Then there’s Cremant; whether 
from Jura, Limoux or elsewhere, 
the good ones can provide a 
great (value) alternative to the 
real thing. 

THE ITALIAN JOB
The headline act might be 
the wines from Piedmont, but 
for me, the beautiful south 
is where I’m finding wines 
to fill the inside of my fridge 
door and the wine rack in the 
kitchen. For whites, it’s Greco 
and Fiano from Campania 
and for reds, Primitivo from 
Puglia. As for Sicily, it might 
be red, white or rosé – I’ll 
happily make space for any of 
them. And as someone who’s 
never knowingly turned down 
a glass of Prosecco I’m hoping 
the bubble doesn’t burst. But 
going back to Piedmont for a 
moment, a single vintage Asti 
can be joy in a glass. 

THE MAVERICKS
Every wine country has them: 
free-spirited winemakers doing 
things their own way. But South 
Africa has more than most 
and they’ve changed the wine 
landscape dramatically over 
the last ten years. Swartland 
continues to sizzle, a hotbed of 
great wine activity especially for 
Rhône style reds. Then there 
are cooler pockets in the Cape, 
where the Sauvignon Blanc can 
be stunning and the Pinot Noir 
near perfect. 

GREECE IS THE WORD
The names of the grapes are 
as much of a mouthful as the 
wines themselves – which 
is perhaps why Greek wines 
are not as popular as they 
deserve to be. Moschofilero 
is a brilliantly aromatic grape, 
producing clean, crisp wines 
in the right hands. And the 
red Agiorgitiko grape is behind 
some of the most intense, rich 
Greek reds. Just the right kind 
of sunshine-in-a-glass and both 
are fabulously food friendly, too

A snapshot, then, of what’s 
inspiring me to drink more at 
the moment. In another year’s 
time the list will undoubtedly 
change again. But that’s the 
beauty of wine. It’s fluid, in 
more ways than one. The 
real question is, what to have 
tonight. I’m thinking something 
from Beaujolais. You? 

Helen’s new book, Teetotal 
Tipples, is out now (£9.99, 
Robinson). For weekly wine 
recommendations visit 
knackeredmotherswineclub.com. 

Wines from 
cool climate 
regions have 
been, well, 
cool for a 
while. But 
it’s wines 
from higher 
altitudes that 
I’m really 
loving at the 
moment.

Mum's the 
word on 

wine
Helen McGinn, author of The 

Knackered Mother’s Wine Club,  
on countries currently inspiring 

her to drink more wine
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The Federalist Wine Range has been developed by 
Terlato using inspiration from the Founding Fathers. 
The wines themselves are big, bold styles, very like 
the men themselves, and each has a label with a 
different meaning.

The first one to be developed and released is the 
Visionary Zinfandel from Dry Creek Valley. This 
is in reference to Alexander Hamilton, the founder 
of the Federalist Party and the first Secretary of 
the Treasury. Hamilton was seen as visionary in 
the founding of the United States, establishing the 
national bank and most of George Washington’s 
economic policies, inspiring the USA as it is today.

Hamilton has carried on inspiring even 200 years 
after his death, with the hip-hop Musical “Hamilton” 
by Lin-Manuel Miranda, being written about his 
life. The Musical was nominated for the highest 
number of Tony Awards ever, and will be coming 
to the West End in 2017. With lively berry fruit and 
startling acidity, this is as bright as the founder of the 
Federalist Party.

To carry on with this theme, the Dueling Pistols 
was created. Also from Dry Creek, it references the 
duel between Alexander Hamilton and Aaron Burr, at 
which Hamilton died from his injuries. Balanced, bold 
and spicy with blackberry, black cherry and pepper. 
The Terlato family recommend that as duelling is 
no longer permitted, you settle differences whilst 
drinking a glass of this instead!

Further extensions of the range include the Lodi 
Zinfandel, which features the first President of the 
United States, George Washington on the label. 
Some of the Founding Fathers, including George 
Washington, had vineyards of their own, and by using 
Zinfandel (the grape most associated with America), 
Terlato have looked to create a truly American wine. 
This has red fruit, hints of cinnamon spice a long, 
smooth finish.

The Lodi Cabernet Sauvignon is new to the range, 
and features Benjamin Franklin. Franklin has been 
called “The First American” as he campaigned for 
the different colonies to unite during the American 
Revolution and helped to draft the declaration of 
independence. With blueberry, blackberry and the

typical cabernet cassis flavours, this wine has a 
dense, firm tannin structure and a long, spicy finish.

Two further wines have now been added to the 
range, and whilst they may not be directly related to 
the Federalist Party, they still take inspiration from 
those that helped to build America.

The first is the Honest Red Blend, named in honour 
Abraham Lincoln. Responsible for emancipating the 
slaves and preserving the union following the Civil 
War Terlato felt “his legacy is worthy of respect”. A 
blend of Merlot, Cabernet Sauvignon and Zinfandel, 
this is full of plum, blackcurrant and blackberry. It has 
a rich, smooth mouthfeel and a bit of a kick at the 
end with a hint of spice.

The final wine is the only white in the range, the 
Sonoma Chardonnay. This label here doesn’t have 
a person on it, but rather pays tribute to all of the 
Founding Fathers fighting for the country’s liberty, 
by having the Statue of Liberty on it. As the only 
white in the range, it ties the whole range together, 
encompassing everything that the previous men have 
fought for (and by having a woman on the label!). 
A classic Sonoma Chardonnay, it is full bodied, 
with big, stone fruit flavours and aromas of lemon 
curd, pear and cinnamon. It has a lovely toasty oaky 
background and hints of cloves on the finish.

In an issue of Vini 
that is all about 
inspiring wines, 
what could be 
more inspiring 
than American 
wines based on 
the founding 
fathers of the 
United States?
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The Wines 
Ceres list three wines with Matthew Clark- a Pinot Noir, Pinot Gris  
and Riesling. Interest in cooler climate wines is heating up, especially 
from New Zealand. We asked James why there is a particular interest 
in cooler climate wines.

“People are chasing provenance and cool climate wines are particularly 
expressive of where they come from and how they are grown. There is 
an honesty of expression, a clarity and a precision of the wines which you 
don’t get with hot climate wines. Cooler climate wines have to be made 
rigorously and with discipline so there are no small margins for error.” 

Ceres will soon be releasing a magnum of 2012 Pinot Noir featuring 
original canvas artwork by the artist Odelle, James’ wife, on the label. 
Only 100 will be released with this hand signed artwork. James said, 
“My wife is a contemporary painter who has great empathy with the 
land. The artwork are figures of how man impacts and empathises with 
the land, the reaction to the environment.”

Ceres: Inspirations  
from the vineyard 

  

Recently, we caught up with James Dicey,  
who owns Ceres wines with his brother Matt 
and father Robin. We wanted to find out what 
the inspirations were behind each component  
of the Ceres brand- the wines, the vineyards,  
the bottles and the winemaker himself. 

James Dicey- the winemaker
James is rather famous for his jazzy shirts, and wearing brightly 
coloured patterns and bold prints has become something of a 
trademark. James feels the outrageous shirts help reflect his outgoing 
personality. When he does get spare time he likes to race motor cars, 
he is an adventure junkie. 

Oh and incase you are wondering…he prefers rugby over football  
“This goes without saying as I am a Kiwi with South African heritage!”…

Rome is his favourite city as he loves how accessible the history is there…

His dream dinner party guests, dead or living, are Oscar Wilde, Ghandi, 
Captain Cook and Rich McCoor…

And who or what inspires James...

“I am inspired by nature, it 
drives me to work with it to 
create the best wine which 
reflects sites and seasons. 
The constant challenge of 
trying to do better every  
year drives me on.”

The vineyards
The Dicey family have four vineyards- Inlet, Black Rabbit, Full Circle 
and Swansong. James tells us a little more about what inspired the 
naming of each of these vineyards;

“Black Rabbit is the source of the Riesling and is owned by my brother 
Matt who took naming inspiration from seeing a black rabbit on the 
vineyard, Black rabbits only appear when there is vast pressure on 
the land, so it seemed fitting to call this vineyard after the guy who 
frequented our land.

Swansong is a tribute to the last vineyard my mother allowed my father 
to produce. This vineyard is his one last swansong.

Full Circle was the first vineyard we planted and not only did it grow 
grapes but kiwi fruit too. However, after the detour into growing kiwi 
fruit we came back to our full circle to grow grapes.

The Inlet vineyard is named after the Bannockburn inlet which the 
vineyard overlooks.”

The Logo 
The logo is a stylised amalgam of a sickle that is used to harvest grain, 
the symbol for the Ceres asteroid, and a stylised depiction of the terraces 
the grapes are grown on. The gold colours on the bale reflect the golden 
heritage of Ceres and the two swooshes reflect the two Dicey brothers 
and the two vineyards they have.

The Name
The inspiration behind the Ceres name comes from the Roman 
goddess of agriculture as well as being the name of the first and 
brightest asteroid discovered. James said he wanted the wines to 
reflect the vineyard they are grown on; 

“Ceres is the Roman Goddess of Agriculture. We wanted our wines 
to reflect the vineyards they are grown on. We also respect the land 
and have a comprehensive and ethical approach to viticulture meaning 
we only employ truly sustainable practises. Great wine is made on the 
vineyard and the most important input is the grapes - hence the choice 
of the goddess of farming.”

*B
ottle list price
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By Simon Grayson

Wine Development Specialist 
for Marco Pierre White 
Restaurants

Marco Pierre White doesn’t really 
need an introduction. Even the most 
truncated and expedited version of 
his CV could fill page after page

and not bore the reader. From

humbly auspicious beginnings

in North Yorkshire and early

tragedy, through rapid ascension

to spectacular triumph, his

story is about as fascinating

as it gets and worthy of any

big budget Hollywood script!

In 1995, he became the youngest ever and 
first British chef, at 33, to achieve 3 Stars in 
Michelin, in the dining room at The Hyde Park, 
in London. Sensationally, he returned his stars 
and retired from the stove in 1999 after he’d 
achieved the dream he had nurtured since he 
was 17, to replicate, in London, the magical  
3 Michelin stars and 5 red knives and forks of 
Restaurant Lasserre in Paris (An achievement 
all the more remarkable as, to this date, Marco 
has never eaten in a Michelin starred restaurant 
in France). He felt that he had become a 
slave to process, no longer having the room 
to exercise his remarkable talent for insane 
creativity and nonpareil interpretations of the 
classics and beyond.  The world that he’d 
entered was now changing and he became 
acutely aware that he didn’t belong in a place 
where accountants wielded ultimate control;  
the shine and lustre of this once romantic world 
had been perpetually dulled. 

There is no doubt that he personified (and still 
does) the rock ‘n’ roll, jagged edge of the golden 
age of gastronomy; his raw, rock star looks, 
chiselled and honed by years of back breaking 
toil over a hot stove in London’s finest kitchens, 
were immortalised by the iconic photographer, 
Bob Carlos Clarke, with the edgy, atmospheric 
images featured in the book, White Heat, which 
has just been re-released as a 25th anniversary 
edition. Gordon Ramsay and Heston Blumenthal 
amongst many others, cite Marco’s kitchen as 
their alma mater. His guest books from the time 
read like an ‘A’ list roll of honour. His antiquated 
mobile phone no doubt contains a multifarious list 
of contacts, though he’s probably never sent any 
of them a text. 

Matthew Clark has worked with Marco since his 
early days in London, in one capacity or another. 
Ian Smith, our Deputy managing Director, recalls 
his vividly colourful early encounters with Marco,  
at Harvey’s, in Wandsworth Common, off the 
beaten track, though the place to be at the time. 
We now work closely, in partnership with Black 
and White Hospitality and provide balanced wine 
lists across the franchised restaurants under the 
Marco Pierre White Steakhouse, New York Italian, 
Chophouse, Wheelers and Bardolino brands.

I first met Marco just over a year ago, on  
a summer’s day, a short distance from Bath,  
in Wiltshire. I had never eaten in any of his 
London restaurants. In the nineties I was living 
in East Africa, rarely came to the UK, had 
simple tastes (still have) and didn’t know ‘...the 
difference between a Bordeaux and a Claret..’. 
My wife and I had had a fine dining restaurant in 
the mid 2000’s and urban ‘Marco’ legends were 
often discussed, with reverence, in the kitchen. 
I’d seen Hell’s Kitchen, I’d heard the stories, 
including the famed and seemingly frequent 
ejection of diners from his restaurants. An hour 
late for our scheduled meeting, he walked in, 
looking as though he’d come straight off the set 
of Game of Thrones (he cuts his own hair),  
with only his trademark Lindberg glasses and full 
strength Marboro not of period. ‘This won’t take 
long, I know exactly what I want…’ 

I left just over 18 hours later.

continued overleaf… 
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Simon met Marco at his hotel, The Rudloe Arms in Wiltshire 

Since then I have enjoyed some spectacular 
days and evenings with Marco. Forget all of 
the stories in the tabloids and the TV persona. 
I have found him to be one of the kindest and 
gentlest people I know. Kind to a fault. He is 
extremely generous with his time and very funny. 
Occasions in his company stand out as distinct 
experiences; were you so inclined, you could 
dine out on some of them for years.

A couple of weeks ago, I mentioned that we 
would like to interview him for a copy of our 
wine magazine – we were in the middle of a 
discussion on the evolution of German military 
headgear and anti-establishment political 
sentiment – ‘yes, sure, have you got  
the questions with you..’?, he asked.

‘Yes, absolutely’, I replied

‘Come on then, sit down, boy, let’s do it’

So, 8:30am, on a Friday morning, in September, 
on a huge antique sofa (shared with Clive, 
Marco’s lurcher), at The Rudloe Arms in 
Wiltshire, I delve scrupulously into Marco’s 
background, influences, his love of wine and still 
bright, burning passion for food and cooking.

Here we are, in full…

Simon: Your father was a chef, did he inspire 
you to become one too? 

Marco: No

Simon: Tell us more about your background. 

Marco: Read my autobiography (Devil in  
the Kitchen)

Simon: What is your wine of choice when 
relaxing at home?

Marco: Don’t have one

Simon: What wine do you normally use in  
your cooking? 

Marco: Red or white

Simon: What styles of wine do you normally  
like to drink?

Marco: I don’t know

Simon: Is there an etiquette to drinking wine?

Marco: When it’s cheap, pour it deep

Simon: Tell us about a wine which reminds you 
of a particularly nostalgic situation? 

Marco: Don’t have one

Simon: Do you have any slightly different food 
and wine combinations which traditionally on paper 
would never look right but actually tastes amazing?  

Marco: No

Simon: Your mother is Italian and father 
English, how did they influence your cooking? 

Marco: They didn’t

(his mobile phone rings, he briefly holds the screen 
close to his left eye, before silencing the call) 

Simon: What is your favourite meal in the world?

Marco: Don’t have one. 

Simon: Why did you never go to work in  
France, Marco? 

Marco: I didn’t have the bottle. Come on then, 
let’s go and talk to the new pigs….

As you can see folks, Marco really loves to talk 
about himself  ! Although it didn’t take too long, 
it’s both typically honest and characteristically 
mischievous.

Here’s what we do know, however. He loves 
Pinot Noir from Burgundy. On a warm day, he’s 
very at home with a rosé from Provence. His 
favourite cheese is Vacheron, though he also 
enjoys mature cheddar with piccalilli, large slices 
of pork pie with strong English mustard and 
Ploughman’s pickle. 

On the menu at his hotel, the classics are all 
there, with stories to tell – no canapé style 
taster menus, or fuss. He has swapped the 
city for a simple, country life, surrounded by 
chickens, pigs, geese and tukeys, which really 
does seem to suit him – whether it’s over a 
bottle of Pinot Grigio Rose, or a glass of 1937 
Chateau d’Yquem, time with Marco is never 
dull and I feel very proud to be able to call him 
a friend.

Food&Wine 
Pairing

Fixin, Louis Jadot  
29183 – £22.71

Simon says… 
Of course you are absolutely entitled 
to drink whatever you wish with 
Marco’s woodcock; after all, no-one 
should ever assume to tell you what 
to like! If you’re looking for something 
that really does work in the classic, 
objective sense and particularly if you 
like Pinot Noir, you’re on to a pretty 
good winner.

Fixin is a small, lesser known 
appellation in Burgundy, on the Côte 
de Nuits, just south of Dijon. It covers 
108 hectares of vineyards, with 22 
of those made up of 5 premiere 
cru sites.  It allows for both red and 
white wines. The red wines are made 
from Pinot Noir and are sometimes 
referred to as mini Gevreys, due 
both to style of wine and their close 
proximity to Gevrey-Chambertin.

Louis Jadot ferment the juice, in 
vats, for 4 weeks, prior to 15 months 
ageing in oak, prior to bottling. The 
surprisingly juicy red fruit character 
here really works with the woodcock 
and adds an extra layer of flavour to 
the rich indulgence of the foie gras, 
with the acidity balancing out its lavish 
texture. The savoury, earthy notes, so 
typical of this type of wine, pick up on 
the mushrooms and sage enhancing 
the overall flavours of this simple, yet 
indulgent one pot dish. This really is 
about as good as it gets.

Roast Woodcock on Toast with Wild Mushrooms
The recipe:

Preheat the oven to 200°C.

When the oven has reached the 
required temperature, it’s time to  
start cooking. Place the woodcock  
in a roasting tin and smear with a  
little clarified butter. Place the tin  
on the top shelf of the preheated 
oven and let the woodcock roast  
for 12–15 minutes. Remove from  
the oven and let the birds rest for  
a few minutes.

Using a teaspoon, remove the 
intestines, heart, liver and gizzard. 
Discard the gizzard.

Chop the intestines, heart and liver 
into a very fine paste. Combine with 
an equal amount of foie gras or 
chicken liver pâté, and the shallot. 

That’s a game pâté like you’ve  
never tasted!

Preheat the grill to medium high.

Clean the wild mushrooms with a 
tea towel or kitchen roll and lay them 
on a baking tray. Brush with melted 
butter and place under the grill for 
two minutes. 

Trim the crusts from the bread. Toast 
the bread, butter and spread on the 
game pâté. Flash under the grill for 
about 45 seconds or until  
the pâté is cooked.

Place the woodcock on a chipping 
board and remove the heads. Using 
a sharp knife, split the birds’ bodies 
down the middle. Split the heads 
down the middle, lengthways and 
through the beaks.

Present the two halves of the birds 
back to back on the toast in the pan, 
along with the heads and garnished 
with sage.

This has to be one of the  
finest dishes you’ll ever taste. It’s 
as simple as that! 

Serves 2

The ingredients:

2 woodcock, whole

50 g (approx.) foie gras (or chicken 
liver pâté)

½ shallot, finely chopped

2 slices of bread

100 g (approx.) wild mushrooms

Clarified butter (or ghee)

½ handful sage

…On a warm day, he’s very at home with 
a rosé from Provence. His favourite cheese 
is Vacheron, though he also enjoys mature 
cheddar with piccalilli, large slices of 
pork pie with strong English mustard and 
Ploughman’s pickle.

Forget all of the 
stories in the tabloids 
and the TV persona. 
I have found him to 
be one of the kindest 
people I know.

Kind to a fault.

He is extremely 
generous with his 
time and very funny.
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“Drinking good wine with good  
food in good company is one of 
life’s most civilized pleasures.” 
Michael Broadbent

On the 28th September 2016, we were able to do just  
that at the Louis Jadot Dinner at Bovey Castle. 

From the tip of Chablis to the toe of Beaujolais, from  
regional, village, 1er Cru and Grand Cru wines, Louis Jadot 
produces Burgundy and nothing but Burgundy. The familiar 
Bacchus head label has become a beacon of quality, 
consistency and reliability in what some consider to be  
a complex and confusing wine region.

Louis Henry Denis Jadot founded the business in 1859.  
His vision was to build a business with a reputation for high  
quality wines. One of his key aims, as well as to make top wines, 
was to build a significant vineyard base. This vision remains core 
to the business today.

Bovey Castle, the 5-star luxury hotel is located in the heart 
of Dartmoor National Park in Devon, it rests in 275 acres of 
beautiful countryside and rolling valleys.

First opened as a hotel and golf resort in 1930 by Great 
Western Railways, this luxury castle hotel boasts 60 fabulous 
bedrooms, 22 self-catering country lodges nestled in the 
grounds, not to mention two beautiful restaurants, the Elan  
Spa and an award-winning 18 hole championship golf course.

So when you are fortunate enough 
to work with a classic stunning 
venue, and a classic iconic 
producer, it surely makes sense to 
bring the two together for a superb 
exclusive dinner!

Sigfried Pic, (Export Manager, Louis Jadot) came over from 
Burgundy to host the event alongside Greg Fehler (General 
Manger, Bovey Castle) and Francisco Macedo (Hotel Manager, 
Bovey Castle) and we enjoyed a fabulous three course menu 
created by Head Chef, Mark Budd.

Our evening began with a glass of Champagne Taittinger Brut 
Réserve NV in the beautiful Adam room, then from there, we 
moved to the Bovey private dining room where the table was  
set for 16.

After a delicious amuse bouche we moved on to the starter of 
Brixham crab and honey dew melon with roasted hazelnuts and 
soft herbs. This matched perfectly with the Beaune 1er Cru Les 
Bressandes Domaine Gagey 2011. The citrus character of the wine 
made the crab sing and (if I’m totally honest) I was amazed at how 
the hazelnuts lifted the whole combination to bring it all together  
(not a combination I have ever tried before but will definitely be 
looking for again).

Our main course of fillet of venison, which was cooked over 
open embers and served with roasted salsify and red leaves 
we had matched with the Monthélie “Sous Roches”, Domaine 
Louis Jadot 2011. Hidden away between Volnay and Meursault, 
Monthelie (pronounced “Mont – Li”) is a small village with 
predominantly limestone soils. The wines here are elegant, pure 
and a joy to drink, like a “mini Volnay” and well worth looking at 
from a price point of view because they will cost you less than 
their neighbouring, more widely known, big brothers. 

After a pre dessert of lemon and dark chocolate comet, which 
was absolutely delicious, we finished our evening with Truffled 
Sharpham Brie, poached pears and praline. To compliment this 
dish, we brought over from France an older vintage wine. 

Not many people know that Louis Jadot ring-fenced older 
vintages of Burgundy especially for Matthew Clark customers. 
This makes the Burgundy range at Matthew Clark uniquely 
vintage diverse. so in amongst the wine list you will find some 
hidden gems such as Chambolle Musigny 2008, Beaune 
Theurons 1er Cru Domaine Gagey 2009 as well as the Beaune 
1er Cru Clos des Ursules 2004. 

On this occasion we paired the truffled Brie with the Moulin-á-
Vent Château des Jacques Champ de Coeur 2001. Which takes 
everything you thought you knew about Beaujolais and turns it on 
its head! 

The Champ de Cour parcel is located in the southernmost part 
of the area associated with the very best Moulin-à-Vent. The 
vines are planted in one of the deepest soils in the region. Picked 
and sorted by hand, then de-stemmed, the grapes macerate 
slowly over the course of three or four weeks. Indigenous yeasts 
are used throughout the fermentation period, and extraction 
by means of both plunging and pumping over takes place on a 
regular basis. 

The wines are aged in the Château des Jacques cellars for 10 
months, a period of which is spent in oak barrels, 100% of which 
are new. The oak used to make the barrels comes from the 
forests of Alliers, the Limousin and the Nivernais. Champ de Cour 
is a powerful, broad wine with supple tannins that help it to stand 
up to strongly flavoured dishes and the 2001 vintage was still 
fresh, elegant and fabulous with the truffled Sharpham Brie.

All in all, a fantastic evening of good food, good wine and great 
company. The team at Bovey Castle were, as always, exceptional 
and definitely made it an evening of civilised pleasures. 
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Louis Jadot Dinner 
at Bovey Castle

28/09/2016

GOOD WINE.  
GOOD FOOD.  

GOOD 
COMPANY.
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A little bit 
of France, 
Spain and 
Italy in 
Liverpool 
We caught up with Paddy Smith, 
who is one of the owners of the 
Red and Blue Restaurants Group 
based in Liverpool. We wanted 
to find out a little bit more about 
their restaurants and their wine 
and food offering.   

Tell us about the history of Red 
& Blue Restaurants Group
After working abroad for 12 years I returned to 
the UK in 1999 and started working for Ego 
restaurants as group chef. We opened the 
first Ego in '99 in Heswall, Wirral. The former 
owners sold in 2008 as the sixth site was under 
construction. I gave it a year or so with the new 
owners who had plans to open 20 sites, the 
plans also included opening a central kitchen 
and buying in desserts which we had never 
previously done. I decided it wasn't for me and 
started making plans to open my own place. 

One thing which I think we used to get wrong 
at Ego was shoehorning the same concept 
into different locations and vastly different 
buildings, I wanted to find a great site first and 
then decide what to do with it. I viewed Church 
House which was to become Salt House in 
Liverpool in 2009. As soon as I walked in I fell 
in love with the space and from that moment I 
knew it would be a tapas restaurant.

We opened in June 2010 with two old 
colleagues from Ego, Martin Renshaw and 
Caryn Phillip whom I made shareholders and 
directors of the company as I believed in us 
being in it together and rewarding them for all 
their hard work.

The year after we opened Hanover Street 
Social, we were going to call it the White Star 
after the White Star line but a few weeks 
before opening I read an article in the New 
York Italian about social clubs and loved the 
word “social”.

Jonathan Poole, my old boss at Ego also 
joined the company at this time as a fellow 
director. Hanover Street Social has evolved 
from a very French concept to what people 
now refer to as 'The Scouse Ivy!' It's a New 
York style brasserie, open all day with a real 
energy and party feel to the place.

In 2014 we opened our third site on Castle 
Street in Liverpool, Bacaro. It's an Italian small 
plates joint with a fantastic team of chefs and 
front of house, when we opened there was 
only one other restaurant on the street, today 
there are around fifteen so I think we got 
in before the crowds and have built a great 
reputation. 

What type of food do you serve 
in each venue and with what 
sort of wines?
In Salt House we serve modern, Spanish 
tapas. From the very beginning we didn't want 
to pretend to be Spanish so we didn't use 
any Spanish words on the menus. However, 
the wines are 99% Spanish. Hanover Street 
started with a 100% French list and very 
French food but now the wines are mostly 
European with a few New World wines and 
the food is still French but has a much more 
eclectic feel to it. 

Bacaro’s food is based about Italian, great 
meats, cheese, pizzettes and the wine list is 
100% Italian. 

How long have you been 
working with Matthew 
Clark? How has your wine list 
changed since you started 
using us?
We have used Matthew Clark for the last 
four years and our Account Manager, Tracy 
has been fantastic since day one. She has 
helped us develop our drinks list keeping us 
aware of new drinks, wines and trends. I think 
purchasing and developing lists is all about 
that relationship, she knows what we are 
looking for and is constantly helping us to 
improve the lists.

How often do you change 
your wine list?

It evolves all the time, again, as we are 
independent we can make any changes to a 
wine as we reprint in house, there's no waiting 
for head office to approve, this keeps the lists 
fresh and on point, as the kids say!

RELISH MERSEYSIDE & LANCASHIRE
SALt HouSE tApAS

032
SALt HouSE 
tApAS

ituated opposite John Lewis in 
Liverpool’s vibrant L1 in the historic 
former bishop’s residence, Salt 
House Tapas has quickly gained a 
reputation in the city for its quality 
and friendliness. 
Independently owned and run, the 
restaurant is building its reputation on 
being one of the few places where the 
owners cook the food, pour the drinks 
and clear the tables. Martin Renshaw, 

the Executive chef/partner, has left a globetrotting 
career to return to Merseyside. With a compelling 
passion for quality he has helped to alter people’s 
perception of the old-fashioned view of tapas. Using 
the best Spanish produce, from Iberico hams, padron 
peppers and cheese’s to the best olives you’ll ever taste, 
each tapas dish is a little piece of perfection. 
The menu changes with the seasons and there are 
daily specials on the chalkboard, making the most of 
the local supplier’s fantastic produce. Come in for a 
fabulous dinner with friends, an ice cold Spanish beer 
on a sunny day, or just a coffee and a chat.

Salt House, Hanover Street L1 3DW

0151 706 0092 

www.salthousetapas.co.uk

S
The theme of this issue is 
inspire, were any of the dishes 
created out of a particular 
inspiration that a chef had?
I like to think all our dishes are inspired!  
We look for like-minded people to work with 
and are constantly talking about food, wine, 
drinks and hospitality. As we develop a menu 
there is always a starting point but fairly often 
a dish changes from those moments when 
someone has an inspiring idea about how a 
dish can be improved.

Is there a particular wine 
or wine story which you 
feel inspired by?
A couple of years ago we had a fabulous trip 
to Spain with Matthew Clark and Tracy. We 
stayed in a castle that General Francisco 
Franco had lived in, had a wonderful meal 
and drank a wine grown within 100 yards. 
The wine is called Ánima de Raimat Tinto, 
Costers del Segre (29255). The Raimat estate 
is situated 120 miles west of Barcelona, in 
the Costers del Segre region; an area that 
would be desert were it not for a canal system 
carrying melted snow from the Pyrenees. It is 
a fabulous wine and drinking it where it was 
grown, harvested and bottled seemed to make 
it taste even better, it's still on our Salt House 
list now!
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Sandy soils tend to be well drained, have 
low fertility levels and retain heat. They 
produce grapes that make elegant wines 
with high aromatics and lower tannin 
levels, reds can also appear paler.

Clay-based soils by comparison produce 
more muscular wines with more tannins 
and colour; they tend to be cooler and  
are good at retaining water.

Silt soils retain water and heat, the grapes 
tend to produce smooth, well-rounded 
wines with slightly lower acidity levels.

Loam soils are not ideal for growing 
grapes on as they tend to be very fertile; 
as a result the vines grow too vigorously 
and produce lots of grapes with little 
flavour. However, a densely planted 
vineyard that is rigorously pruned can 
produce high quality grapes.

Vines always seem to produce grapes 
that make good or great wines when 
they are planted in soils with low fertility 
levels; these are often described as ‘poor’ 
soils, and vines planted on them develop 
a deeper and more extensive root 
system than when planted on ‘richer’ 
more fertile soils.

When exploring vineyard soils, there are 
four primary soil types worth considering: 
sandy, clay-based, silt and loam, each of 
which seems to have a different impact 
on wine. The first three are all defined 
according to the Wentworth Udden scale 
by particle size, with clay having the 
smallest particles and sand the largest. 
Loam soils are described as being a 
crumbly mixture of the other three.  

Some of the world’s best vineyards 
are planted on limestone-based soils; 
Champagne, Chablis, Sancerre, and the 
wines of the Côtes d’Or are all produced 
from soils, rich with calcium carbonate, 
derived from fossilised shells deposited 
on the floor of ancient seas. The presence 
of limestone in the soil will alter the soils 
pH, raising it to be more alkaline, vine 
rootstocks that grow well under relatively 
high pH conditions are often employed 
– even then the vines may suffer from 
‘chlorosis’, leaf yellowing, and need to  
be replaced.

Grapes grown on soils with a high 
percentage of limestone in them tend 
to have relatively higher acidity levels, 
certainly when compared to those grown 
on more clay-based soils.

The presence of gravel, slate or schist 
(a soft rock that breaks easily) in the soils 
has the beneficial effect of increasing the 
drainage. Vines don’t like to have their 
roots too wet and well-drained soils tend 
to be warmer, which is an advantage 
in cool-climate locations. When at the 
surface these components heat up during 
the day, shielding the lower soil from 
the sun’s heat, and gently radiating heat 
through the night. The loose nature of 
gravel soils also makes it easier for the 
vines roots to penetrate deeper into the 
soil to find resources.

Volcanic soils, whilst very fertile 
when young, decompose quite quickly 
(relatively, on a geological timescale) and 
can produce good wines in drier climates, 
as they retain water well.

In Jamie Goode’s book ‘The Science of 
Wine from Vine to Glass’, a review of 
Soave grown on three different soil types 
– sandy, limestone-rich and volcanic – 
suggested that the wines made from 
grapes grown on volcanic soils were 
said to be ‘riper, weightier, richer,’ and 
‘with texture and minerality that are the 
most age worthy’. It is often learnt early 
that the Gamay grape ‘performs’ well 
on the volcanically derived granitic soils, 
what perhaps is not so well known is 
that such diverse varieties as Chenin 
Blanc, Riesling, Syrah and Zinfandel also 
produce great examples when grown on 
granitic soils.

Whilst is possible to grade soils into a 
manageable set – by particle size – it 
is difficult to classify all the possible 
combinations that may be found in the 

vineyard as geological action ‘mixes’ the 
constituent parts in so many ways. An 
example of this is the Terra Rossa soil 
found in the Coonawarra region, it is 
made up of decomposed limestone which 
has released iron deposits, which have 
imparted a deep orange colour to the soil, 
overlying a sandstone base.

Many regions show plenty of diversity 
between vineyard plots; the soils in 
Montalcino, for example, include limestone, 
clay, schist, volcanic soil and a crumbly 
marl known as galestro – this diversity 
contributes to the vast range in quality 
and potential complexity of Brunello di 
Montalcino. Sometimes the soil structure 
can be subtly different in the space of just 
a few metres, and yet this can make all 
the difference, as in Burgundy.

Alongside climate and grape variety, the soil a vine grows in has a huge 
influence on the quality and style of the finished wine. Any attempt 
to briefly review the subject of vineyard soils, will have to cut a few 
corners as the subject is so large, but there are some generalisations 
which are worth bearing in mind when reading the vineyard notes.

Soil – where the 
vine gets its inspiration



Behind the Cape
It was a very hot muggy day in London when 
I went to catch up with George Sandeman 
of the illustrious Sandeman dynasty – of 
course the catch up was over a glass of wine. 
I wanted to learn more about the Sandeman 
history and explore their range of fabulous 
Ports in further detail.

What’s next? 

In addition to the education on how we 
should be drinking Port, Sandeman have 
been busy working on their new range of 
Tawny Ports. George elucidates on this 
new range, “In terms of new Tawny Ports, 
what we have actually done is totally 
repackage the aged Tawny range to give 
a more modern and premium look. The 
idea is to show off the colour of the wine- 
hence clear glass and also make them 
more appealing to a younger audience – 
breaking away from the traditional black 
and white labels of the past. There are 
also parallels with premium spirits brands 
in terms of the overall look and feel which 
is where we see future crossover in terms 
of consumer demographic.” 

The Don 

So after learning a lot more about Port, I 
was curious to know more about the iconic 
figure on the labels of the bottle. Where 
exactly did the Don come from? George 
explained to me that in 1928, George 
Massiot Brown, a Scotsman, created The 
Don. Dressed like the Spanish Cabelleros 
de Jerez in a Portuguese student’s cape 
and wide-brimmed hat, the Don cuts a 
dark, dramatic figure with his glass of ruby 
coloured Port. 

This powerful image has been an integral 
part of both bottle labels and advertising 
since the early 1930s. Recognising that 
French poster artists were very much in 
vogue, he signed his work G. Massiot to 
hide his Scottish origins. Incase you are 
wondering, that is the The Don on the 
cover of Vini. 

Ever since my meeting with George 
I have been drinking Port completely 
differently, Sandeman on the Rocks has 
become a staple Friday evening drink in 
my household. I also introduced my friends 
to this drink at a recent BBQ. I am sure 
George would be glad to hear a group of 
friends in their late-twenties were enjoying 
a chilled Port together. 

The Sandeman History 

In 1790, George Sandeman, an 
ambitious young Scotsman from Perth, 
founded a wine business in London. 
With a £300 loan he bought his first 
wine cellar and started trading in Port 
and Sherry from Tom’s Coffee House. 
Sandeman was the first company to 
brand a cask. In 1805, Sandeman 
started fire branding their trademark 
GSC (George Sandeman & Co.) in a 
crow’s foot design on all pipes they 
sold, thus giving the wine a name that 
assured quality.

The current George Sandeman that I 
was talking to is the 7th generation of 
the Sandeman family. When I asked 
George what inspired him to continue 
the legacy he responded, “I was 
born to do this. I was inspired by the 
history and the heritage of the family 
and driven by every generation who 
contributed towards the Sandeman 
Port business.”

How we should be 
drinking it 

Whilst chatting to George about their 
portfolio, the main thing I took away 
from the interview is how best to 
enjoy Port. Traditionally, Port is served 
straight from the bottle into a glass  
but George maintains the best way  
to enjoy Port is chilled or in a chilled 
glass with ice.

“Port has often been perceived as 
an ‘old man’s’ drink but I am so 
passionate about changing people’s 
perceptions of Port that we have 
opened cocktails bars in Portugal. Not 
only is the aim of the cocktail bar to 
change young people’s perceptions 
but also to educate how we should be 
drinking Port, chilled.”

George is particularly driven to educate 
wine consumers on the correct way 
to enjoy Port, besides cocktail bars 
and cocktail suggestions on their 
website, they have held cocktail 
making competitions for barmen 
and mixologists across America to 
further raise awareness. They are also 
considering putting the words ‘serve 
chilled’ on the labels. It is clear that 
the thing George loves most about his 
job is, “talking to people about how to 
enjoy Port and explaining to them how 
it isn’t a boring old drink.”
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By Jacqueline Cameron
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Prepare with Sandeman 
Founders Reserve Port

Ingredients

45 ml of Sandeman Founders  
Reserve Port

30 ml of margarita mix (or alternatively, 
use fresh lime juice and simple syrup)

15 ml of orange juice

15 ml of grenadine

Preparation

Glass: Tulip

Put ice in a tulip glass, add all ingredients 
and stir well with a bar spoon.

Garnish with an orange wedge.

Sandeman  
Port Cocktails

Sandeman Bliss

Prepare with Sandeman Tawny Port

Ingredients

5 cl Sandeman Tawny Port

2 orange slices, macerated in 
cinnamon (to taste)

Grated orange zest (to taste)

Ice cubes

lemonade 

Preparation

Glass: Long drink glass

Fill the glass with ice. Add the 
ingredientes and top-off with  
sparkling lemon water. Stir well.

Garnish with an orange wedge and  
a cinnamon stick.

Caipi Sandeman

Prepare with Sandeman White Port

Ingredients

60 ml of Sandeman White Port

4 lime wedges

25 ml of sugar syrup (or 2 spoons of 
powdered sugar)

Crushed ice

Preparation

Glass: Tumbler

Muddle (gently crush) the lime  
wedges with the sugar in a tumbler.

Add Sandeman White Port and top 
up with crushed ice.

Stir well with a bar spoon.

Sandeman Sangria

Try these tasty cocktails as 
suggested by George

Sandeman on the 
Rocks

Ingredients

60 ml of Sandeman Founders  
Reserve Port

Preparation

Put ice in a tumbler, add Sandeman Port 
Founders Reserve over ice and stir well 
with a bar spoon. Garnish with a slice of 
Orange and a fresh sprig of mint.

How we 
should be 
drinking 
Port
Try this simple recipe:
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Tell us more about Fontefico how and 
when did you start producing wine?
We began producing wine in 1999 when 
we resurrected Fontefico, an old estate of 
15 hectares of vines located on the coast in 
Abruzzo. Our first micro-vinification was 50 litres! 
But the current production started in 2006, 
when we produced the first 15,000 bottles of 
Montepuciano d’Abruzzo.

Was there something which inspired you 
to get into winemaking with your brother?
Since the first vintage we were fascinated by the 
harvest and inspired by the challenge of making 
wine from our own grapes! So, after we completed 
our university degrees we started our adventure. 

The labels on the wines are quite unique 
with a hidden message on them, tell us more?
On each label we have drawn the shape of the 
type of glass that you should use for that kind of 
wine: tulip for the Pecorino and Rosé Cerasuolo, 
balloon for the red Montepulciano d’Abruzzo, and 
great balloon for the Aglianico Costetoste.

Tell us more about the vineyard where 
the grapes are grown?
Most wines comes from a single vineyard. They 
are 2km away from the Adriatic Sea and half of 
them are cultivated with the Abuzzese Pergola 
system, a magnificent kind of curtain for our 
climate conditions. Our father manages every 
decision in the vineyard, he has over 35 years 
experience and provides us with a great harvest 
every year. 

What is your favourite wine and food 
pairing with one of your wines?
Pecorino with sword fish, cod and some Japanese 
food such as sashimi, but also with white meat 
like turkey or chicken. Montepulcinano d’Abruzzo 
with pasta dishes, medium aged cheeses and 
lamb. The Aglianico Costetoste with red meat like 
steak, cube roll or gourmet burgers.

The theme of this issue is Inspire, what 
inspires you and your brother each day?
Sometimes, when we taste our older vintages 
together we say that wine is not only a common 
drink… it is something that can last years and 
years. The possibility of writing the history of our 
region with our wines inspires us to keep making 
them better. 

Tell us more about the three wines we 
list; Pecorino Abruzzo, Montepulciano 
d’Abruzzo and Costetoste Aglianico  
Terre di Chieti?
The Pecorino Superiore is a highly concentrated 
white wine with a remarkable lifespan. The nose 
opens with pleasant notes of basil, chamomile 
flowers and apple trees. It continues with tones of 
citrus fruit, especially grapefruit and cedar, turning 
to yellow fruit, which typically becomes more 
evident after 12-18 months of ageing. 

The Montepulciano D’Abruzzo is the only wine 
made from a blend of grapes from more than one 
vineyard. The grapes are harvested from three 
contiguous vineyards with different soils providing 
different characteristics, providing the wine with 
a great combination of fruit, spice and acidity. 
In addition to the ripe fruit, the Montepulciano 
D’Abruzzo ends with spices like black pepper 
spice, liquorice and roasted coffee.

The Costetoste Aglianico is the selection from 
the vineyard “Le Coste”, which in local dialect 
refers to a steep and difficult soil. With an average 
gradient of 25% and completely exposed to the 
South, this vineyard is famed for its extreme 
agronomic conditions. Aglianico is not typically 
grown in the Abruzzo region, but here at Fontefico 
we love its unusual features: its not unusual to 
detect balsamic notes with hints of rosemary and 
lavender, spiced with essences of tobacco, carob 
and cloves. 
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Fontefico, is brand new to Matthew Clark. Founded by 
brothers Emanuele and Nicola Alteri, we caught up with 
them to find out a bit more about their wines and what 
inspired them to get into winemaking.
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Duval Leroy Fleur de Champagne 
Brut 1er Cru 33042 £34.62*

I’m a sucker for Champagne and this addition is 
in support of the brand becoming a partner with 
the prestigious “Relais and Chateaux” collection. 
The wine has more Chardonnay than the 
standard brut and all of the fruit is sourced from 
Premier Cru vineyards across the region.

The Chardonnay leads the nose and palate 
through a collection of floral aromas and 
fragrant white peach and soft pear whist the 
fine mousse delicately massages the tongue. 
Delightful throughout.

Mary Le Bow Cabernet Sauvignon-
Shiraz-Petite Verdot, Western Cape 
33423 £20.92*

Winemaker Bruce Jack enjoys celebrity status 
here at Matthew Clark and deservedly so for 
his dedication to providing us with everything 
from entry-level wines at a great price through 
to boutique wines like this. An interesting 
blend which will vary each year to compliment 
the harvest, the grapes are lovingly selected 
before the wine is crafted through to the final 
blend which leaves us with a complex mix of 
mulberries, cassis and fresh cut herbs, followed 
by vanilla and a soft lingering creaminess. Hats 
off to you Bruce.

Wild Ridge Pinot Noir, Sonoma  
Coast Cape 33479 £56.23* 

Having been in the wine trade for a number of 
years now, I have had the pleasure of tasting 
some of the best Pinot Noirs known to man… 
yet this wine blew my mind. A full bodied Pinot 
crafted from estate grown fruit benefitting from 
the cool coastal breezes despite the relative 
high altitude of the property.

Every process here is minimalised to avoid over 
extraction and too much tannin being allowed to 
influence the end wine. Ageing in a mix of new 
and old French barrels and the finished product 
is a blend of cherries, blackberries and tea, 
with a bright acidity and just the right amount 
of tannin to hold the wine together and allow 
further maturation. Go Wild for this one.

Finally… to end this piece, I have to include one 
more wine as it proves beyond any doubt, that 
you can still get a great wine for a great price if 
you know where to look:

The Guv`nor, Spain 33084 £5.94

The name tells you little about this cheeky 
blend, but it’s a wine which certainly caused a 
buzz among the team here at Matthew Clark. 
The fruit is sourced from areas such as La 
Mancha, Toro and Valdepeñas, all of which are 
known for their great value wines, and this is no 
exception. On the nose we are left in no doubt 
that Grenache is at the fore with fragrant, sweet 
“purple” fruit in abundance. The balance of the 
wine is Tempranillo which reigns in the Grenache 
and adds good structure to the finished product.

Packaged in a heavyweight bottle and a no 
nonsense label this is a wine that punches 
way above its weight. Everyday treat.

The Autumn season is a time of contrasts 
when the trees lose their green shades in 
favour of a kaleidoscope of yellows, reds 
and browns and the days can be balmy with 
the nights turning nippy. 

Best of all, each Autumn we get the buzz 
around the welcoming of new wines and 
producers to the Matthew Clark family and 
with an additional forty-six wines joining 
our list this October, we were in a great 
place to whet the appetite of our customers 
in time for Christmas.

We held an event to celebrate the release 
of these wines. The day started with a staff 
preview at the fabulous M Restaurant in the 
heart of the City, and progressed in to the 
afternoon for a limited number of invited 
guests from the press and handpicked 
customers.

Here follows a small selection of the 
range which caught my eye and of course, 
impressed my palate.

A Matter 
of Taste
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FOCUS ON AUSTRALIA

My journey to becoming a winemaker in 
McLaren Vale, South Australia was circuitous 
and never dull. However, like most people 
growing up, most of the jobs I had were a 
means to an end; the end being cash in the 
pocket.

I grew up in Colchester, Essex and went to school 
in Ipswich, Suffolk. And once the end of school 
came about I had decided that education and I were 
done. Been there, done it, passed; but not a straight 
‘A’ student by any means. I worked in an office for 
leather brokers, drove a truck for a greengrocer, 
worked on a friend’s farm, helped a mate in his 
upholstery business, did some restaurant and pub 
work and, for a while, worked in the money market 
in London. Dad had been a money market broker for 
25 years or more, so I thought I should at least give it 
a go. But it wasn’t for me.

I went back to working in restaurants and more often 
than not as a bartender. In a couple of restaurants I 
was let loose on the wine list to bring some variation 
and interest. And what I learned in those situations 
was how much I loved wine. I also remember lots 
of ‘wine nights’ that I would have with mates. 
Sometimes these would have a theme, just for fun. 
They would always end up with most of us drinking 
way too much. But the one constant was how much 
we loved learning about the stuff; it seemed never 
ending. There had always been wine at home, 
bosses with great wine cellars and lots of friends with 
a great love of wine. It was my constant companion.

I had always travelled and was very lucky to have 
parents that wanted to see new parts of the world 
and wanted their children (I have two sisters) to 
experience this joy also. So when a mate asked if 
I wanted to go to Africa with him I was in; he didn’t 
need to ask me twice. We spent about 3 months on 
the Kenyan coast, bought a dhow and learned how 
to sail it. When Mike returned to England I carried 
on travelling in Africa making my way south.

In South Africa I worked in bars again and I often 
travelled to the winegrowing areas in and around 
Stellenbosch with friends. And I think it was here 
that the idea of making wine really began to interest 
me. Was it an epiphany? Probably not that dramatic 
– but it was pivotal. I do remember thinking that if 
you have to work for the rest of your life you had 
better enjoy what you do. So I eventually returned 
to England, wrote to some universities in Australia 
and was accepted into Adelaide University. I arrived 
in Adelaide on 14th February 1994. Four years later 
I had a winemaking degree, a job as an assistant 
winemaker and a new life in Australia.

Working for Shingleback now gives me constant 
inspiration by letting me be the winemaker that I 
want to be. I have the joy of blending the science 
that I have learned with my own desires, philosophy 
and style to make something rather wonderful. 
Winemakers have a chance to make something 
from scratch, much like a chef has. That’s a special 
position to have in life. Every new vintage offers fruit 
from the vineyards ready to be transformed. The 
challenge is to shape the wine into what you think 
people will like and the way I approach it is to make 
the wine into something that I like. No use having 
pride in something you are nearly happy with.

The philosophy of making Red Knot Shiraz, for 
example, is to express McLaren Vale as clearly 

as possible. The Vale is often referred to as ‘The 
middle palate of Australia’ and what we strive for is 
that soft, generous, rich style that makes you want 
that second glass. Serious enough that you would 
have the wine with an evening dinner with friends in 
a restaurant; generous enough that it will look just 
as good at a barbie with smoke in your eyes and the 
best thing you can find is a plastic cup to drink from.

I want people to know that I care about the wines 
that I make. I am a quiet person by nature and 
making wines is one of the ways I can express 
myself. The start of a wine’s life is never clear, 
much like my own. Each vintage will throw up its 
challenges, the rain, the heat, challenging ferments 
and long hours – which usually leads to grumpy 
people. However, the end point of each wine 
becomes very clear as you move ever closer to 
bottling.

The satisfaction of having each new vintage in bottle 
will never cease. And what is the inspiration from 
doing this year after year? It is quite simply the desire 
that people will enjoy what I have made. I have found 
something in life that I enjoy doing and I think I do it 
well. That’s a nice place to be.

Dan Hills,
Winemaker 
at Shingleback

I am so fortunate to live in a lush and fertile 
part of Tasmania, surrounded by beautiful 
vistas and bountiful local produce.

It is a combination of this and the community 
of people who surround me, which inspires me 
to focus on the premium fruit we grow all over 
Tasmania, and work to make the very best wines 
we can. It gives a massive buzz to know that you 
are a part of a community who works together to 
create delicious produce that can be shared and 
enjoyed with those around you.

The moment that inspired me to get into 
winemaking happened when I was working 
for a French/Aussie couple in their basement 
restaurant in Hobart, whilst studying hospitality 

management and fell in love with the French 
culture of wine enjoyment with food. I never got 
through my hospitality degree and I find any 
dinner without wine rather incomplete! I then 
graduated as dux of my Oenology degree at 
Adelaide Uni back in 2004 and the 2017 vintage 
will be my 16th vintage (which includes one in 
Oregon and one in China). 

As I write this, I am two days into the esteemed 
Len Evans Tutorial in the Hunter Valley. I am 
humbled by the experience, knowledge and 
passion for wine that the tutors are sharing with 
the scholars. Tasting wines that are singing at over 
50 years of age inspires me to think about the 
future of the wines that I make, and how people 
may be enjoying them in the years to come.

Penny Jones,
Winemaker and Manager 
at Bay of Fires

Stories to 
inspire fromDownUnder
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from 
Chalk Hill

Alpha Crucis is the brightest star in the night sky 
of the southern hemisphere, and the name chosen makes 
it clear that our aim is to produce the best possible wine from 
the great terroir and growing conditions of McLaren Vale.

Meet the 
winemakers

The inspiration behind the idea was our 
“Heritage Block” of Shiraz, planted in the 1960s, 
and farmed organically, in an ideal location on 
a hillside in McLaren Vale. How to explore the 
possibilities of this unique parcel of vines, and to 
demonstrate the impact that a winemaker can 
have on those perfect grapes?

Owners Tom and Jock Harvey, along with 
their team, came up with the idea of ‘The 
Winemaker Series’ – invite winemaking friends 
and colleagues from McLaren Vale and 

neighbouring regions to express their inspiration 
and winemaking ideals, by giving each of them 
the grapes from six of the 36 rows of vines in 
the 2.5 hectare Chalk Hill Heritage Block.

It goes without saying that Australians are a 
pretty competitive bunch, so of course one major 
inspiration for all of the winemakers involved in 
the project was to make the best possible wine! 
‘The Winemaker Series’ wines have consistently 
picked up scores between 90 and 96/100 from 
the likes of Wine Advocate and James Halliday.

The six winemakers of the Alpha Crucis 
Winemakers' Series Shiraz were chosen 
for their dedication to making small 
batch, handcrafted wines of distinction in 
family owned wineries. Their outstanding 
reputations, combined with their 
understanding and passion for Shiraz 
ensured that all six winemakers were 
perfectly poised to create expressive 
wines of an exceptional quality.

Each of the winemakers have 
international experience, yet are all 
young and upcoming and are well 
known for producing distinctive wines 
with character.

Rebecca ‘Becs’ Willson is 
the senior winemaker at Bremerton Wines 
in neighbouring Langhorne Creek. Her ideal 
was to express to the maximum the classically 
Australian fruit character of McLaren Vale 
Shiraz (blackberries, plums, chocolate…). 
Cold-soaking, oak-fermentation and ageing in 
a mix of American and French oak resulting in 
a very complete, deep wine.

Mike Brown of Gemtree Vineyards 
in McLaren Vale also acts as a winemaking 
consultant to a number of wineries in McLaren 
Vale and Barossa, having been trained in 
oenology at the University of Adelaide. An 
advocate both of organic, sustainable farming, 
and of big, full-flavoured Shiraz in the classic 
Aussie style, Mike aimed to extract maximum 
flavours from the grapes by daily pumping over 
of the juice and plunging of the cap during 
fermentation. Maturation was in barriques of 
French oak, of which one third were new.

Corrina Wright is owner and 
winemaker at Oliver’s Taranga in McLaren 
Vale. Corrina is part of the sixth generation 
of her family to grow grapes here, and this 
heritage was her inspiration to create a wine 
of ultra-premium quality, which could be 
aged for many years. Oak fermentation, and 
ageing in a mix of new and used French oak 
hogsheads make for a complex, spicy wine 
with great length.

Steve Grimley of McLaren Vale 
Winemakers is also a well-known winemaking 
consultant. His long experience both in 
winemaking and in the commercial side of 
the wine business means that he has his a 
firm grasp of the wine styles international 
markets are looking for. Steve’s grapes from 
the Chalk Hill Heritage Block were picked on 
the 7th March, a full week after most of the 
others – this and a long fermentation with 
regular punching down of the cap, and ageing 
in French oak, result in a big but elegant wine 
with great complexity.

Emmanuelle Bekkers – 
French-born and -trained Chalk Hill senior 
winemaker, she is always looking to create 
wines of elegance and balance, as you would 
expect given her heritage. The mature fruit 
from old vine Shiraz was an ideal opportunity 
to demonstrate this. Emma’s wine was 
fermented in steel tanks, before ageing in 
a mix of barriques and hogsheads, all from 
100% new French (of course!) oak.

Peter Schell of Barossa Valley winery 
Spinnifex, spent six formative vintages in 
Burgundy, Provence and the Languedoc, 
which inspired his passion for hand-crafted, 
small-parcel wines that are generous and 
honest expressions of the variety and the 
vineyard. In search of complexity and vineyard-
expression, Peter decided to pick early (24th 
February), and to leave 30% of the grapes on 
their bunches during fermentation. The wine 
was then aged in a mix of new, 1st year and 
2nd year French oak barriques.

FOCUS ON AUSTRALIA
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AGAINST 

 PRESENT
YOUR CASE

#TryJanuary 
With wine comes passion, and with passion comes opinion, 
closely followed by heated debate and arguing your point to 
death! Continuing our series, we look at some of the issues 
facing the world of wine and give two people pretty clued up 
on the subject a chance to voice their opinion.

This edition we ask, “Will you be doing #TryJanuary?”

The weeks following Christmas can be very 
trying for the UK On-Trade, with customers 
hounded from all angles to stay ‘dry’ 
during January and to purge themselves of 
anything deemed unhealthy. 

Unfortunately, pubs and bars are often the 
suffering victims of the UK population’s 
eradication of alcohol and meals out. That’s 
why The Morning Advertiser started its 
#TryJanuary campaign three years ago to 
counter the onslaught pushed by the Dry 
January backers, which makes people feel 
guilty for having a drink. 

Yes, after the indulgence of Christmas it is a 
good idea to cut back and be healthier. But 
what is one month of abstinence really going 
to do and why should pubs suffer? Why 
end a month of happiness and celebration 
miserably at home, eating salad and without 
a drop of alcohol?

Pubs aren’t the bad guys in this picture, 
they are more than capable of offering 
healthy food and drinks, whether low- or 
no-alcohol options. Did you know, a half 
pint of low ABV lager contains 96 calories, 
which is less than the same amount of milk 
or orange juice.

But #TryJanuary is more than encouraging 
healthy options and non-alcoholic drinks, 
it’s there to encourage customers to go out 
and try something new in the pub. Instead 
of buying a £15 bottle of wine in the pub, try 
having a glass of a more expensive variety 
for a similar price – the same amount has 
been spent, while less has been drunk and 
a new experience had. 

Pubs can capitalise by serving ‘less, but 
better options’ for more money. People 
don’t necessarily want to overindulge, but 
are open to new experiences. We already 
know customers see spirits and cocktails as 
‘healthier’ for them. So, with this in mind, 
simple spirits and mixers can be upsold to 
a high-end cocktail, made with top shelf 
spirits, fresh fruits and delicious garnishes.

It needn’t just be about alcoholic drinks, 
though, one of the pub’s unique selling 
points is the ability to source products major 
supermarkets and other Off-Trade outlets 
can’t. Creating a distinct range of soft 
drinks – and displaying them in a prime 
position in the fridge – by using craft sodas 
and premium softs can be an exciting and 
interesting offer for those taking part in 
Dry January. 

Food, too, is a big part of the campaign. 
Instead of burgers stacked with cheese, 
bacon and onion rings, what about offering 
smaller portions of premium steak, with 
oven-baked potato wedges, salad and a 
sour cream and chive dip? It costs more 
than a standard burger, but it’s a better 
customer experience, a point of difference 
and pubs can charge more for it. 

January is the first month of the New Year, 
a time of new beginnings and experiences. 
It makes no sense to goad people into 
abstaining from the things they love. Don’t 
encourage people to ditch the colour and 
fun of the pub.

Instead, inspire and embolden them to come 
in and try something new – it is the perfect 
time of the year to engage with people who 
may have made a resolution to have new 
and exciting experiences. #TryJanuary is 
there to do just that.

When I was asked to write 500 words 
against the concept of Try January I have to 
admit a rather long period of brain freeze. 
I’ve never even entertained the idea of a 
dry January, why do that to yourself during 
one of the most depressing months of the 
year? My second quandary was that as one 
of the wine buyers at Conviviality how could 
I possibly write a convincing 500 words 
arguing why you shouldn’t use January to 
try new things, counterintuitive to what I do. 

But then I thought, if I wasn’t going to try 
anything new for a whole month, what 
would I do? And suddenly the answer was 
obvious. Inevitably when you try lots of new 
things, not all of them are going to be what 
you hope for or something you’re going to 
rush back for a second bottle of. Or perhaps 
you quite liked that new bottle you have just 
tried, but it didn’t quite go with the food. 
Why take this risk during cold, dark, damp 
January at the time when your spirits most 
need a lift.

Instead, why not focus on reminding yourself 
of what you love. Those food and drink 
combinations that are to die for, but because 
you are off trying something new all the time 
you probably don’t eat & drink enough of. 

Or show your customers those classic 
combinations that you love, those marriages 
made in heaven that everyone should know 
about. Ok, some people may be trying  
here, but not really, these are classics.

So, following my own advice I’m not going 
to try anything new in January – well outside 
of work hours at least – instead I’m going 
to spend the month reminding myself of all 
those fantastic food & drink combinations 
I’ve tried many times and just know I’ll love.

I’ll start celebrating the beginning of the new 
year with a glass of Champagne and some 
oysters, some argue not actually the best 
pairing, but who cares I love both and we 
are celebrating. I’m still celebrating so next 
I’ll have some warm, rich Foie Gras with a 
glass of sweet honeyed Sauternes. 

It’s cold and wet outside so I will need to 
remind myself of summer time, clams and 
mussels are in season so spaghetti with 
clams and a glass of Picpoul, or a pot 
of mussels and a glass of Muscadet. Or 
alternatively I’ll embrace the cold with a 
bottle of Bordeaux and a comforting beef 
bourguignon. It’s the tail end of the game 
season so I’ll remind myself how amazing 
venison and a glass of spicy southern Rhône 

are together, or a glass of fragrant Pinot 
Noir, with just enough acid to cut through a 
fatty rich confit duck leg.

I need something a little fresher so maybe 
now a glass of Fino and a pot of salty 
almonds. I know it’s not Christmas any more 
but Port and Stilton, possibly the best food 
and wine pairing on earth, and should not 
just be restricted to Christmas. I’ll try not to 
finish the bottle. Not all classic pairings need 
to break the bank. I’ll spend an evening with 
my guilty pleasure, skinny fries, a large pot 
of mayo and a bottle of Sauvignon, a Vin 
de Pay will do just fine. Or a large gin and 
tonic, nothing new-fangled as we are not 
trying anything new remember. Tanqueray 
will be perfect. It’s the end of January now 
and I’m done with cooking, time for Sunday 
roast, beef with a big dollop of horseradish, 
accompanied by a nice pint of local pale ale.

So it turns out I’m not going to try anything 
new in January, but I’m quite looking 
forward to rediscovering all my favourite 
food & drink combinations. Maybe you 
should do the same with yours!

FOR

What’s your opinion? 
Have you been swayed by either side? Get in touch 
on Twitter and voice your opinion @MatthewClarkLtd

Nicholas Robinson is the Food and Drink Editor at The Morning 
Advertiser and he is persuading us to try something new this January.

Jamie Avenell is a wine buyer for Conviviality PLC, 
and he discusses why we should stick to what we know 
in January.



The Casa Rojo team take a creative approach  
to the whole business of wine, building a sense  
of fun and spirit into an immersive experience with 
grape and terroir. 

This fun and creative approach has been 
demonstrated on their cool quirky labels. We caught 
up with Alejandro from Casa Rojo to find out what 
the meaning was behind the illustrations and names 
of the labels. 

LA MARIMORENA
With our Albariño you need to feel the ocean. One 
of the characteristics of the Albariño is its unique 
minerality, we wanted to capture this with the nice 
graffiti on the bottle. 

MACHO MAN MONASTRELL
With this label we have tried to pay tribute to the 
Monastrell, a very powerful and strong grape as shown 
on the label with the Macho Man (meaning tough guy 
in Spanish). However, he is a friendly macho man as 
we have created a friendly Monastrell with nice fresh 
fruitiness, acidity and pleasant tannins. 

CASA ROJO
MAQUINON
With this label we wanted to spotlight the unique 
volcanic minerality of the Priorat, the Llicorella (which is 
a very mineral slate). This minerality has some ferrous 
hints that we represent with this old school cool robot. 

ALEXANDER VS THE HAM FACTORY
This label has the most complex story as it was the 
last red member of The Wine Guru’s and tells the story 
of how our heroic pig is stronger than before the Ham 
Factory that mutilated his leg to produce ham. It’s a 
parody of our own story. 

THE ORANGE REPUBLIC
Is our Godello plot at Petín (Valdeorras). When we 
discovered this beautiful place it was covered with 
oranges. The first idea that popped out in the first 
minute was “The Orange Republic”. Of course, the 
skull is the guardian of the Republic – he represents 
tradition, family, past and present.

La Marimorena Albariño, Rias Baixas 29906 – £12.18*

The Orange Republic Godello, Valdeorras 33041 – £14.45*

Alexander vs The Ham Factory, Tinto Fino 30332 – £19.04*

Maquinon, Priorat 29907 – £13.30*
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MMM Macho Man Monastrell 29908 – £11.48*
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LOSADA GODELLO, BIERZO  
– 33112 £00.00

The small region of Bierzo can be found to the west of León in 
Spain. Under the watchful eye of winemaker Amancio Fernández 

Gómez, Losada make elegant, complex wines that are well in 
keeping with Spain’s ‘new wave’ approach of modern blended 

with tradition. Alongside their red wines, Losada also make a 
white from the Godello grape which thrives in the relatively cool 

climate. It is one of northern Spain’s most fashionable grapes, 
delicious flavours of apple and pear fruit along with a rich and 

well-rounded palate, make this wine a must try!

SANTIAGO RURIZ ALBARIÑO, RÍAS BAIXAS  
– 32917 £11.34

When I spotted this wine on the new Matthew Clark list I was 
very excited! Having spent a few summer holidays in Galicia 
over recent years, we tried many different Albarinos and this 

was always our favourite - really crisp and zesty. I love the map 
on the label too. Galicia is a bit like a slightly warmer version 
of Cornwall with a dramatic coastline and occasionally rough 

seas. I’m convinced the seaspray makes its way into this wine 
somehow - it almost has a salty tang to it and makes a great 

accompaniment to seafood and tapas.

MONTEFALCO ROSSO, NAPOLINI  
– 32123 £8.78

Montefalco is a wine region in Umbria, based near the city 
of Perugia. The Napolini family have been making wine for 

centuries in the region, but the winemaking culture even 
outdates them – there are records of wines being made there 

in 1088! This is a great Try January wine because Umbria is 
so often over-looked as a wine region. The main grapes are 

Sagrantino and Sangiovese, and they are often pushed aside 
by the more well-known Toscana wines. Well if you want to try 

something a little bit different, then this is it!

RÉSONANCE VINEYARD PINOT NOIR,  
YAMHILL-CARLTON, OREGON – 32549 £43.02

In August 2013, Louis Jadot purchased the Résonance 
Vineyard in Oregon; their first investment outside Burgundy 
since their formation in 1859. Located in the Yamhill-Carlton 
District within Oregon’s Willamette Valley, this 13 hectare 
property is planted with un-grafted Pinot Noir vines that are 
about 35 years old. This dynamic wine with aromas of spice 
and flora on the nose and bright and mellow palate with 
smooth tannins has already started to collect plaudits, with 
Wine Enthusiast awarding it 94 points (Jan 16).

FREEMARK ABBEY CABERNET SAUVIGNON, 
NAPA VALLEY – 33474 £29.73

A long time ago on a wine trip to California with a group 
of buyers we visited Freemark Abbey in California’s Napa 
Valley. I’ll never forget it because we had a picnic on long 
tables outside and it was so hot we put our napkins on 
our heads and the Cabernet was warm and luscious. I’ve 
had a soft spot for Freemark Abbey ever since and I love 
their style of winemaking. This is every bit as good as I 
remember. Soft, rich, full and very satisfying.

BERES NAPARANY TOKAJI  
– 33214 £10.39

We’ve been working with Beres for a couple of years now, 
and their wines just keep getting better and better. Whilst 
most people know the sweet Tokaji and the dry Furmint wines, 
the Naparany is something a little bit different to explore. 
Made with both Furmint and Hárslevelű, which is normally 
the blend for the sweet wines, this is a dry offering instead, 
something which is much rarer. With fresh minerality from the 
Furmint and richer stone fruit flavours from the Hárslevelű, this 
has a lovely smoky finish.
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Try 
January
New year, new wines. As January is all about trying new 

wines we have asked some of our wine aficionados to 
recommend something a little different to try this month. 
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What inspires you to 
make great wine?

The inspiration comes from life itself, the 
collaboration with people and the uniqueness 
of each region. Our company has an important 
heritage, as it’s the first wine company which 
planted Cabernet Sauvignon in Greece back in 
the 1950s. Since then we have been cultivating 
the most mountainous vineyards in Greece, at 
an altitude from 950 to 1,050m in Metsovo, 
Epirus (Averoff Estate, Rossiu di Munte) and 
we have been facing new challenges.

The wines express our will to highlight the 
potentials and the characteristics of indigenous 
varieties such as Agiorgitiko (Mountain Fish) 
and Moshofilero (White Dot).

What inspired the labels 
around the wines ?

The new generation of Katogi & Strofilia S.A., 
building on inherited expertise, decided to take 
the next step by launching wines that would 
appeal to wine drinkers looking for fun in  
their glass.

It introduces a modern range of wines that 
reflect creativity and the participation of young 
people. The winery is based in Asprokampos 
Nemea and its wines combine the 
characteristics of indigenous Greek varieties 
with a modern way of vinification to produce 
easy-going wines with a joyful attitude.

Mountain Fish  is named after the ‘mountain 
fish’ that live in the stream that flows past the 
vineyards. 

White Dot gets its name from a white rock 
which can clearly be seen as a ‘white dot’ high 
above a vineyard where the grapes are grown.

What inspires you 
moving forward?

We plan to add some more wines to the range 
based on indigenous grape varieties. We have 
already launched ‘Black Squirrel’, a young and 
delicious expression of Xinomavro. As we have 
an interesting portfolio of wines from indigenous 
and international grapes, our main aim is to run 
experiments with lesser known varieties, with 
different types of wine and of course to further 
develop wine tourism.

Greek
Wine
Uncovered

It has become 
apparent that we drink 
wine from all over the 
Southern Med, with 
one exception: Greece.

Wine from Greece is becoming ever more 
popular, hence why we have brought on 
wine from the Greek producers, Katogi & 
Strofilia.

Founded in 2001, the company farms 60 
hectares of vineyards and embraces a core 
principle that its wine-producing activities 
should be as environmentally-friendly as 
possible. Given the theme of this issue is 
Inspire, we caught up with them to learn 
more about what inspires them.

White Dot  
32728 – £7.72*

Mountain Fish 
32727 – £7.72*
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A number of countries have founded sustainable winegrowing  
initiatives to encourage wineries to take more responsibility as  
to how they interact with the environment.

New Zealand and Chile help lead the way ... 

NEW ZEALAND
Their sustainable winegrowing initiative has been adopted by many 
growers across all regions. A further development in 2002 was 
the introduction of winery standards which further substantiates 
the industry commitment to sustainable production. Sustainable 
Winegrowing New Zealand was developed in order to:

–  Provide a 'best practice' model of environmental practices in  
the vineyard and winery.

–  Guarantee better quality assurance from the vineyard  
through to bottle.

–  Address consumer concerns; encouraging the production of wines 
whilst not damaging the environment, by farming sustainably.

Many of the wineries in our portfolio are part of this initiative;   
including Drylands, Vavasour, Vidal, and Nobilo to name just a few.

20415 Drylands Sauvignon Blanc, Marlborough (Silver SWA 
2016) (£10.85) Ripe, rich herbal and tropical fruit flavours combine in 
a vibrant burst of flavour on the palate. Lees aged for further complexity.

25551 Vavasour Pinot Noir, Awatere Valley (Gold IWC 2015) 
(£14.13) A luscious, aromatic wine with black cherry, plum and anise 
spice; the finish is elegant, long and velvety.

13329 Vidal Reserve Syrah, Gimblett Gravels (Silver IWC 2016) 
(£14.68) Matured for 18 months in French oak barrels giving a warm 
vanilla edge to the strong, powerful fruit & rich, yet subtle tannins.

CHILE 
Another country with a voluntary programme; the Certified Sustainable 
Wine of Chile initiative is designed to guide the Chilean wine industry 
towards sustainable wine production based on high environmental and 
quality standards and to motivate wineries to improve their performance 
through the fulfilment of the requirements set out in the standard. 

Errázuriz was one of the first Chilean wineries to earn this certificate 
by improving many aspects of their wine production including 
measuring and reducing their energy usage, their carbon footprint 
and the water they use.  

23234 Errázuriz Aconcagua Costa Sauvignon Blanc (£11.81)
Lees aged for 3 months; this wine has great acidity and mineral 
flavours blended with aromas of citrus fruits, herbs and passion fruit.

When Rodrigo Soto joined Veramonte in 2012 as Chief Winemaker,  
he put even more focus on the vineyards and sustainable farming. 
All of Veramonte’s vineyards are now farmed without the use of 
herbicides and chemical products, replaced with natural solutions 
such as cover crops and organic fertilisers.

31600 Primus Cabernet Sauvignon, Maipo Valley (Silver 
Outstanding IWSC 2015) (£10.13) Lively aromas of redcurrant,  
cherry and fig; with notes of sweet vanilla spice.

SUSTAINABLE WINES

ORGANIC WINES

The organic concept is not new, it has been around for decades now, 
with organic fruit and veg on most supermarkets shelves. 
For wine, organic viticulture involves finding more natural alternatives 
to industrial fertilisers, pesticides and herbicides; with the primary 
purpose of ensuring optimum soil health. However, there are no 
universally agreed rules for organic winemaking. In the EU, organic 
certification is usually granted following a 3 year conversion period 
in the vineyards, after which the producer may label their produce as 
‘wine made from organically grown grapes’.  

This is different to ‘Organic Wine’ which has to adhere to numerous 
restrictions on sulphur dioxide, fining agents etc and is regulated by 
independent certification bodies in each wine producing country. 

FRANCE
At Vacheron in the Loire Valley; chemical fertilisers have not been 
used in their vineyards for more than 20 years, they only use organic 
manures which carry the label ‘Nature et Progrès’. Nor do they use 
chemical weed killers in 35 hectares of their vineyards. Pests are 
repelled using a biological process known as ‘confusion sexuelle’.

27150 Sancerre Blanc, Domaine Vacheron (£20.61)
Flowery, fragrant nose; dry on the palate; light but firmly balanced 
with intensity of flavour and long in the mouth. 

ITALY
Adrianna and Fausto at Torre dei Beati in Abruzzo; believe that it’s 
impossible to separate the quality of their wine from its natural heritage 
and they immediately converted the vineyard to produce organically 
farmed grapes when they took over; their first wines were released 
in 2000. They take a long term approach to producing wine and are 
determined to provide the vineyard with the time and care it needs 
to produce the best grapes for the winery. 

29959 Montepulciano d’Abruzzo, Torre dei Beati (£10.89) 
Complex fruit flavours, lightly enriched by spicy notes and not 
overwhelmed by the wood ageing (12 months in a combination of 
3000L Slovenian oak casks and second-use French oak barrels).

San Salvatore was founded in 2004 by Giuseppe Pagano in Campania. 
Making wine in the Cilento National Park dictates that the wine needs 
to be made with a minimum of environmental disturbance; only organic 
and biodynamic agriculture are practised, giving Giuseppe complete 
control from soil to bottle. 

32783 San Salvatore Vetere Rosato, Paestum (£13.55)
Shows ripe red fruits including raspberry and cherry on the nose; 
the palate is soft with again, plenty of ripe fruit with a refreshing finish.

BIODYNAMIC 
AGRICULTURE

Biodynamic agriculture is based on the work of 
Rudolf Steiner back in 1924 and predates most of 
the organic movement. The key to biodynamics is 
viewing the winery and its vineyards as a closed, 
self-sustaining system whilst also considering the 
wider pattern of lunar and cosmic rhythms. 

Practitioners of biodynamic agriculture see the soil 
as more than just a medium for growing plants but 
rather as an organism in its own right. Rather than 
using synthetic fertilizers or pesticides, biodynamic 
growers follow a number of preparations aimed to 
help enhance the life of the soil. These preparations 
are carried out at specific times in keeping with the 
seasons and rhythms of nature.

AUSTRIA
The family owned Soellner winery has been 
biodynamic since 1997 and they even have their 
own biodiesel plant fuelled by fields of sunflowers 
around his vineyards; to further reduce their 
carbon footprint.

22476 Soellner Wogenrain Grüner Veltliner, 
Wagram (£10.53)
Fresh and fruity with a light palate and classic spicy 
Gruner Veltliner character.

THE 
POWER 

OF 
NATURE

After the excessiveness of 
Christmas many consumers 
obsess over calorie counting 

come January, with many 
stopping drinking during 

the month.

Why not encourage consumers 
to think more about what goes 

into the wine they are drinking 
and what it is doing to the 

planet, rather than ditching it 
all together!
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Many follow the crowd but few break with convention and 
fight to create their own path. It is these few that are the 
figures of change, inspiration…legends. Over 170 years 
ago Joseph Krug made a choice that marked him out as a 
visionary, that of pursuing a dream to make a prestige cuvée 
in Champagne which would be superior quality every year, 
rather than those around him who were beholden to the fickle 
climate of Champagne. 

Born in Germany, in the heart of the Mosel, Joseph aged 24 
moved to France and set out to follow his dream of making 
his mark on Champagne. Jacquessen employed him and he 
worked tirelessly, becoming a partner and travelling the globe 
to promote the brand. However, he became increasingly 
frustrated over his time there making lower quality cuvées 
every year, but having to wait for a good vintage to make a top 
class Champagne. 

Finally aged 42, despite having married into the Jacquessen 
family and approaching retirement, he took a leap of faith. He 
set up his own house and built a reserve of wines made from 
grapes from separate plots with its own unique character. 
These became his mixing palate and allowed him to make ‘the 
most generous expression of Champagne’ year in year out. 

The inspirational No.1 Krug 
Grande Cuveé was born. It was a 
revolution. 
Krug was the first to decide to create only prestige 
Champagne every year and a vintage only in the best years in 
line with Joseph’s view that ‘A good house should create only 
two Champagnes of the same quality.’ This defining trait of 
Krug is what continues to mark Krug out as unique.

Krug’s bread and butter- the Grand Cuveé - is a blend of 
more than 120 wines from 10 or more different vintages 
with an ageing process of at least 6 years on its lees, which 
undoubtedly stands out in a crowd. Krug, not content with just 
creating a unique Champagne, they want to push boundaries in 
the way that they explain their philosophy and encourage new 
consumers to try their Champagne. 

They recognise that wine is expressive and subjective just as 
food, art and music are. If you visit their website you will see 
how they have explored all of these synergies, making them 
one of the most forward-thinking creative Champagne brands 
out there. 

Music is the collaboration they have spent a great deal of 
effort exploring. It is at the heart of their marketing, revolving 
around the notion that the Grande Cuveé is a well-crafted 
piece of music played by a symphony orchestra; the melody 
needs to be the same but it can be played by different 
instruments to create the same affect. 

Each plot and its wine is seen as  
a fine musician giving their own 
flair and uniqueness to the final 
blend. 
However, they wanted to take it further than a metaphor and 
found that there was research which recognized the changes 
hearing can make to a tasting experience. With this in mind they 
approached a range of artists whose music they felt was akin 
to the experience of drinking Krug Champagnes. The artists 
selected or created pieces of music which they felt captured the 
essence of the given cuvée, they then described why the chosen 
song encapsulates the Champagne they were paired with. 

Keziah Jones, a ‘Blufunk’ artist from the project describes the 
synergy with music Krug have uncovered ‘they work hard to 
create something unique. Just as I try to do in music’. 

Gregory Porter takes this further and explains how the 
selection of his song Liquid Spirit links to Grande Cuvée - ‘In 
pairing Liquid Spirit to the experience of tasting Krug Grande 
Cuvée it heightened the emotion of both the music and the 
experience of drinking Champagne.” A collaboration like no 
other (involving, no doubt, some tipsy musicians) which can be 
experienced at www.krug.com/krug-lovers/music-experience.

Krug has always been ahead of the times and this trend 
continues with their unique focus on music and use of social 
media to engage consumers through their ‘wall of love’ for 
Krug lovers.

Furthermore the creation of the Krug ID which can be found on 
each bottle and scanned to reveal the journey of their bottle, its 
components, disgorgement and music paring, provides every 
drinker with an enhanced personal experience of Krug. 

To me Krug is inspirational, trailblazing and each bubble is 
full of joy- so if Krug be the Champagne of love...they simply 
must continue to play on!

If music be the 
Champagne of love,  
play on…

by Fiona Stephens
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Left Field Albariño, 
Gisborne   
29080 – £10.78*
The Left Field range from Te Awa 
winery, which is situated in the iconic  
Hawke’s Bay region of Gimblett 
Gravels in New Zealand, can always 
be counted on to provide some 
inspiration – and 
their Albariño is no 
exception. Creativity 
and experimentation 
are central to 
Richard Painter and 
Ant Mackenzie’s 
approach to 
winemaking, and 
their whims often 
yield outstanding 
results. For this wine, 
they used Albariño 
grapes grown and 
harvested in the 
warm and sunny 
region of Gisborne 
on New Zealand’s 
North Island.

San Salvatore Pian di Stio 
Fiano, Paestum 
29118 – £12.78*
I love it when you discover a brilliant 
wine that is made with a full respect 
for nature and the environment 
around it, and in my view this is 
one such wine. The San Salvatore 
winery is located in the heart of 
Cilento National Park in Campania 
and, due to the importance of 
preserving the outstanding natural 
beauty and wildlife that surrounds 
the winery, great care is taken to 
ensure that grapes are farmed 
and wine is produced using 100% 
organic and biodynamic practices. 
San Salvatore’s founder, Giuseppe 
Pagano, was raised in a winemaking 
family and was inspired to start 
this venture after 
visiting a winery 
in Tuscany, which 
reminded him of 
his upbringing. 
The wine itself is 
beautiful, with an 
intense floral nose 
recalling jasmine 
and spices and 
flavours of fresh 
lime coupled with 
a mineral richness 
to the palate.

Pecorino Abruzzo, 
Giocheremo con I Fiori, 
Torre dei Beati  
29961 – £12.19*
The winemakers at Torre dei Beati, 
Adrianna Galasso and Fausto 
Albanesi, take inspiration both 
from their family, history and the 
culture around them. Their winery’s 
name translates as ‘Tower of The 
Blessed’, a nod to an image from a 
large 14th century 
fresco at a local 
church, which 
inspires them to 
achieve great 
results through 
much effort and 
trials. Moreover, 
the wine’s name 
itself translates as 
‘We Will Play With 
Flowers’, a tribute 
to the owners’ 
daughter’s 
painting, which 
features on  
the label.

Mirabeau Rosé,  
Côtes de Provence  
26976 – £10.01*
Although I would describe myself as 
“not the biggest rose wine drinker”, 
if you have a sunny and warm 
afternoon at your disposal, this dry 
and refreshing rosé from the Côtes  
de Provence is the ideal companion. 
The story behind the wine really is 
inspiring: the winemaker, Stephen 
Cronk, had a dream of moving 
his family to France to make wine 
that was 15 years in the making. 
In 2009, he did 
just that and, in 
the space of just 7 
years, found he had 
earned a reputation 
for producing some 
of the highest quality 
wines in the region. 
On a less serious 
note, Stephen is also 
the proud creator of 
the now-legendary 
YouTube video ‘How 
to open a bottle 
of wine with your 
shoe’… Look it up! 
Necessity truly is the 
mother of invention.

Starter 
for

Over the years, I’ve been lucky 
enough to try many wines that I 
found inspiring, as well as to learn 
about some of the many stories 
behind them of creativity, innovation 
and triumph over adversity. 

With this good fortune in mind, you 
can imagine my delight at being 
asked to write about ten wines from 
our range at Matthew Clark that 
inspire me. Inspiration is a theme 
that is close to my heart; besides 
wine, my other great passion is for 
music, an art in which new ideas 

and experimentation are key to the 
creative process. For me, the joy 
of discovering a great new wine is 
just like discovering a new artist 
or piece of music, and greater still 
is the pleasure of sharing that new 
discovery with those around you. 

I sincerely hope that the ten wines  
I’ve selected here, that have been 
such a revelation for me in recent 
months, will inspire you also. 
Cheers!

Richie Laing
Key Account Manager

Flagstone Music Room 
Cabernet Sauvignon, 
Western Cape  
20613 – £12.43*
Bruce Jack’s Music Room Cabernet 
Sauvignon will always be a special 
wine to me, as it was the red that I 
enjoyed along with the meal at my 
wedding two years ago. There is 
the obvious link to my other passion, 
music, in the wine’s name. However, 
it’s more than just that: the Music 
Room is a tribute to Bruce Jack’s 
Grandmother Elsie, who was a music 
teacher, and to the life lessons she 
also taught her grandchildren – 
mostly through her example. Elsie 
believed that dedication, truth and 
love are required during any creative 
process, if you want 
something at the end 
of it that you can be 
proud of. She also 
taught her grandkids 
about the value of 
having fun and never 
taking themselves 
too seriously. As my 
wife and I embarked 
on our married life 
together, these values 
echoed some of my 
thoughts also, and so 
I chose this wine to 
accompany our meal 
– from memory I think 
we had steak which, 
incidentally, proved an 
ideal food match!

40 | Matthew Clark | Vini 



42 | Matthew Clark | Vini 

*B
ot

tle
 li

st
 p

ric
e

Altos de Losada La 
Bienquerida, Bierzo  
29942 – £26.41*
Of the new reds that we’ve added to 
our range over the last 12 months, 
the range from the Losada winery 
in Bierzo is perhaps my favourite, 
and this particular wine is the jewel 
in the crown. Made by Amancio 
Fernandez Gomez, what inspires 
me most about his approach to 
winemaking is that it is extremely 
‘hands-off’. He believes in getting 
to know his vineyards, plot by plot, 
taking extreme care of the grapes 
during the growing season and, 
once harvested, using minimal 
treatment in the winery to allow 
the wine to ‘speak 
for itself’. As such, 
following 15 months’ 
ageing in oak 
barrels, this wine is 
bottled unfiltered - so 
I would recommend 
decanting, as it 
does throw quite 
a sediment! The 
finished wine is 
opulent, opaque and 
concentrated, with 
a gorgeous earthy 
texture, fresh dark 
fruits on the palate, 
and a long  
smoky finish.

Daciana Pinot Noir, Banat  
29006 – £6.30*
I am always inspired when I think 
of the winemaking history of 
Romania. Did you know that the 
Banat region of Romania has one 
of the oldest winemaking traditions 
in the world, which stretches back 
perhaps six thousand years? Despite 
this, decades of communist rule in 
the 20th century saw exports of 
Romanian wine diminish over time, 
and with it faded the international 
awareness of the country’s 
winemaking potential. That all 
changed in 1990 though, when the 
country had its first free elections in 
more than 100 years, 
and following which 
modern wineries 
like Daciana were 
established and 
developed. I love their 
Pinot Noir and just 
think it represents 
excellent value for 
money: it is medium-
bodied and fresh, yet 
rich and spicy too, 
with vibrant red berry 
flavours meshing 
perfectly with more 
developed raisin and 
cinnamon characters.

Salmos Torres, Priorat   
20956 – £18.89*
If I had to choose a ‘desert island 
wine’, I think Priorat would have 
to be it. The region of Priorat 
lies in southern Catalunya, west 
of Barcelona, and has a truly 
inspiring story of triumph over 
adversity. Priorat has a long history 
of winemaking, reaching back 
as far as the 12th century, when 
Carthusian monks planted and 
cultivated the first vines on the 
area’s unique ‘Licorella’ soil (a 
mixture of black slate and quartz). 
The monks tended the vineyards 
for many centuries, producing wine 
there until 1835, when ownership 
of the vineyards was taken over by 
the then government. This change, 
compounded by the phylloxera pest 
at the end of the 19th century, sadly 
put paid to winemaking in Priorat 
for many decades. However, in the 
1950’s replanting 
of vines in the area 
was undertaken 
and, from the 
mid-80’s onwards, 
Priorat became 
re-established again 
as a region for the 
production of high 
quality red wines. 
This example is rich 
in deep, concentrated 
cherry and raspberry 
fruit, with notes of 
toast, liquorice and 
spice influenced by 16 
months of ageing in 
French oak barrels.

Sadly that’s the end… 
though it would be  
easy to go on.

Shannon Sanctuary  
Peak Sauvignon Blanc, 
Elgin Valley  
31402 – £9.34*
The Elgin Valley 
has a relatively cool 
climate in comparison 
to South Africa’s 
other winemaking 
regions. This cool 
climate has allowed 
the winemakers at 
Shannon Family 
Vineyards, Nadia 
and Gordon Newton 
Johnson, to create 
a wonderfully 
concentrated  
and elegant 
Sauvignon Blanc.

Bocelli Prosecco  
Extra Dry  
28172 – £10.82*
A crisp, fresh sparkling wine seems 
like the logical place for me to start, 
and this delicate, elegant Prosecco 
from Bocelli Family Wines is one of 
my ‘go-to’ apéritifs at the moment. 
Made by the vocal tour-de-force that 
is Andrea Bocelli and his brother 
Alberto, it is worth noting that the 
Bocelli family are winemakers by 
trade, having been producing wine 
since the 1930s (it just so happened 
that Andrea was multi-talented, 
proving to be 
“quite good at 
singing” too!). 
Their Prosecco 
Extra Dry is light 
and soft with a 
fresh, floral nose, 
a combination of 
peach and pear 
fruit on the palate, 
and great length 
on the finish. And 
so it turns out that 
Andrea Bocelli 
makes not only 
inspirational music, 
but also has a 
hand in producing 
top-notch wines.

Having always 
been acutely 
aware of the 
mountain of 
things I don’t 
know and 
slightly unsure 
of the stuff 
I do know, 
you would 
think I would 

run screaming from even the mere 
suggestion of courses, exams etc

However, there is also an 
annoying side to my personality 
that likes to challenge itself and 
study towards a certificate, to 
confirm I do know something. 
This has repeated since leaving school, 
despite still having nightmares about being 
unprepared for an exam the next day (even 
though I am “ahem” some years on from 
my school days). 

This is why, when I was casually leafing 
through the brochure for the London Wine 
Fair and randomly paused on a seminar 
that was going to be held about the 
Master of Wine, I thought “where’s the 
harm in checking this out?”

My husband and I have always talked about 
the MW as we are both in the trade, but 
felt that it was way too technical, geeky, 
elitist for us to even consider. Feeling a bit 
more of a ‘Jack of all trades… master of 

none’, ‘Master of Wine’ did not sound like 
something I ever had the chance of trying 
for. Nevertheless I convinced him that it 
was something we should both attend.

In my head I was imagining the talk to be 
hosted by pompous, ageing men- with 
ruddy noses, broken veins on their swollen 
cheeks, bedecked in faded Corduroy and 
Tweed, casually remarking on their days  
at Eton and Oxford and fidgeting in their 
seats due to their current gout flair up.  
I felt they would lay down the gauntlet, 
daring us minions to tread where many 
have failed before, painting images of 
the bones of the unsuccessful students 
collecting behind them like trophies. How 
wrong I was. We were faced with four 
insanely intelligent, yet down to earth MWs, 
who didn’t sugar coat their message; it 
was going to be horrendously difficult, 
but, most importantly, it was possible and 
with grit and determination we too could 
reach those lofty heights of being an MW. 
They had all passed at different times, held 
various roles and had sage words to say 
about their experiences. This sparked an 
idea. We left the seminar and immediately 
said to one another “we either do this 
together, or not at all.” Thunderbolt.

I discussed it with my manager Ian, 
whose opinion I knew I could trust, he 
was fantastic and encouraged me to look 
into it further. I then set about furiously 
researching the MW and attended an 

extremely inspirational introductory course 
and met young dynamic wannabe MWs 
and further MWs who had a ‘we did it, 
so can you’ approach. They urged us all  
to sit the entrance exam at the end of  
the course, despite my protestations 
and were all-together encouraging,  
warm and engaging. 

A crucial part of being considered for the 
course is to have an expert from the wine 
world to support your application and this 
is where our fantastic Head Buyer Simon 
Jerome came in to play. I discussed the 
course with him and although he thought I 
was crazy, he was in full support and said 
how crucial it is to have commercial people 
studying for the MW. With the backing 
of Matthew Clark and Simon Jerrome I 
passed the entrance exam and was one 
of the lucky 88 to be accepted onto this 
year’s course. I am petrified but I’m going 
to give it a shot. I have been inspired by the 
product I love – wine, the amazing people 
I meet in this industry, but most of all my 
mission to help make wine more accessible 
so a wider audience can experiment and 
get enthused about it.

Overall I am on a path to hopefully become 
a ‘jack of all trades…master of WINE’!

Get in 
touch

Do you have passion, enthusiasm or something interesting 
to share with the wine geeks? 

Like to share the success of your outlet with our readers? 

Want to share how your passion for wine began? 

Do you have a wine hero in your outlet you'd like to put 
forward for a feature in Vini?

Give us a bell on: 0344 822 3910

Drop us a line at: 
winesofdistinction@matthewclark.co.uk 

Get in touch with us 
via social media:
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