SPRING 2020 CASE SELECTION

Cantine Rallo, Catarratto Bianco, Terre Siciliane IGP 2018

(
ITALY)
Grape: Cattarratto
Abv: 12% abv.
Style: Crisp, refreshing. Unfined, unfiltered, low-intervention
Farming: organic non certified
Suggested Food pairing: make use of some store cupboard essentials (pasta,
sardines, anchovies, pinenuts, raisins to make Sicily’s pasta con le sarde.
€14

“Made from organically grown Catarratto grapes which is often used
as a workhorse in Sicily but if used carefully can brim with fragrance
and fruit. Peach, apricot and lemon oil aromas, textured and creamy
with herbal notes and a bright fresh finish.” Leslie Williams (2020)
‘Food Friendly Natural Wines’ Irish Examiner 02 March.
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(PORTUGAL)
Grape: Alvarinho and Trajadura
Abv: 11.5%
Style: Dry, light, fresh and fruity
Farming: sustainable
Suggested Food pairing: Hake in a parsley and garlic sauce.
€16
“Delicious, fruit-filled, lip-smacking wine; fresh zingy lemon zest and

green apples. Light enough to go perfectly with mussels or oysters,
but also with hake or seabass” Wilson J. (2017) ‘Wilson on Wine 2018 –
The Wines to Drink this Year’ 4th Edn. The Irish Times Books, Ireland.

Quinta da Muradella, ‘Candea’ Monterrei DO 2018 (SPAIN)
Grape: Dona Blanca, Verdello, Treixadura
Abv: 13% abv
Farming/vinification: organic
Style: Fresh fruity, mineral white wines
Suggested food pairing: Dublin bay prawns in a garlicky, buttery sauce.
€21

One of the standout values that we came across over the last year. It
does exactly what it says on the tin: ‘Candea’ means purity and
frankness and it is precisely this quality that shines through: purity,
vibrancy, with an almost Chablis-like stony, flinty character allied
with gorgeous mouth-filling pear fruit. It turns out that this producer
is one of the very best in the whole of Spain… "Many producers
consider José Luis Mateo to be the finest grape grower in Galicia. He's
relentless in his search for excellence and is often unhappy with the
results even when you think the wines are amazing. In fact, his wines
are amazing, without a doubt the finest of Monterrei, and they
transcend the appellation and find themselves among the finest wines
from Galicia and from Spain” The Wine Advocate 02/2019

Fontana Bodegas y Vinedos, Oveja Naranja 2018

(SPAIN )

Grape: Gewurztraminer & Muscat
Abv: 14%
Farming: Organic and vegan-friendly
Style: Rich, aromatic, slightly tannic, skin contact white wines (orange)
Suggested Food pairing: Baked Ballylisk cheese or (vegan) linguine with wild
mushrooms.
€21

“A blend of gewürztraminer and muscat, aged for six months on the
skins. A glorious, hedonistic mix of tangy fresh zesty acidity, orange
peel and luscious fruits with a lightly tannic bite on the finish. It’s a
remarkable wine; pair with runny cheeses or spicy pork and chicken
dishes.” John Wilson (2019) ‘Coming to Terms with Wine’ The Irish
Times 30 June.

Herdade Dos Grous Branco Vinho Reg. Alentejano

(PORTUGAL)
Grape: Antão Vaz (50%), Arinto (30%), Roupeiro
Abv: 13%
Farming: organic
Style: Full-bodied, rich white wines
Suggested Food pairing: roasted chicken, gravy, carrots, parsnips, roasties.
€18

From the stunningly beautiful Herdade Dos Grous estate in southern
Portugal, this is made from local white varieties and perfectly allies a
rich, rounded mouthfeel with fine, fresh acidity.

Château Turcaud, Entre-Deux-Mers AC 2018

(Bordeaux, FRANCE)

Grapes: Sauvignon Blanc, Semillon and Muscadelle
Abv: 13%
Farming: lutte raisonnée
Style: Zingy, mineral, crisp, refreshing white wines
Suggested food pairing: as aperitif or with smoked salmon on brown
bread and horseradish crème-fraiche or spaghetti alle vongole.
€17
We have been fans of the wines from this small estate for many years.
Owner, Stephane Le May, is a true gentleman and a regular visitor to
Ireland. We were thrilled to hear that he and his wife Isabelle had
been awarded the prestigious ‘Vignerons de l'année 2020 by the Guide
Hachette. The wines are characterised by clean flavours, freshness,
balance and intensity. The Entre-Deux-Mers has intense aromas of
citrus fruits, exotic fruits, mango, lychee,lime, and floral notes. In the
mouth, it has a lot of fruity, liveliness and very good length on the
finish. Vintage after vintage this is one of the best value white wines
in France and indeed, it has long been a staple on the house wines list
of such luminaries as Le Taillevent in Paris.

Bodegas Artuke, Rioja DOCa, 2019
Grape: Tempranillo
Abv: 13.5%
Farming/winemaking: organic

(SPAIN)

Style: Light, fresh, fruity red wines.
Suggested Food Pairing: “a roast of lamb or pork, or a warmjng bean, pepper
and tomato stew ” (John Wilson)
€16

“An unoaked Rioja with wonderful, pure, supple Tempranillo fruits –
all blackcurrants, dark cherries and hedgerow fruits. Try it with a
roast of lamb or pork, or a warming bean, pepper and tomato stew.”
John Wilson (2020) ‘Spanish Wine to Savour: 4 Superb wines for under
€20’ The Irish Times, 14th March.

Marco Barba ‘Barbarossa’ 2018

(ITALY)

Grapes: Merlot, Cabernet and Raboso
Abv: 12.5% abv
Farming: Biodynamic
Style: Light and elegant red wines, natural.
Suggested food pairing: roasted porchetta, spaghetti Bolognese or nutloaf.
€19

“From a blend of merlot, cabernet and raboso, this is a lively, light red
with juicy, grippy red cherry fruits. Unfined and unfiltered with
minimal sulphur. Try it with salumi, cheese, good bread and real
butter.” John Wilson (2020) ‘Four from natural wine makers who make
wine fun again’ The Irish Times, 29th February.

Combel-la-Serre ‘Le Pur Fruit du Causse’ Cahors AC 2017
(Southwest France, FRANCE)
Grapes: Malbec (unoaked)
Abv: 12.5%
Farming: Certified organic by Ecocert
Suggested food pairing: lentil stew or venison steak and braised cabbage with
smoked bacon lardons.
€19

“Julien Ilbert makes wonderfully vital and pure organic Malbecs, and
this one is a selection of seven parcels on limestone and clay at 300m,
vinified and aged in cement tanks. It features inky blue fruit, vibrant
acidity and a grippy, sappy mouthfeel. Serious and gluggable.” Gellie, T.
(2018) Wine Reviews. Decanter Magazine. [online]

Quinta Milú, ‘Milú’ Ribera del Duero DO 2018
Grapes: Tinto del Pais, a local clone of Tempranillo
Abv: 13%

(SPAIN)

Farming: Organic
Style: Silky textured, powerful and fruity reds
Food/occasion: homemade burgers, lamb chops, anything hearty.
€18

“A delightful wine with oh-so-seductive fresh crunchy blackcurrant
fruits and a light tannic kick on the finish. Serve with grilled lamb
chops or pasta with tomato-based sauces.” John Wilson (2020) ‘Spanish
Wine to Savour: 4 Superb wines for under €20’ The Irish Times, 14th
March.

Château Tiré-Pe ‘Tire Vin Vite’ Bordeaux AC

( FRANCE)
Grape: Merlot
Abv: 13%
Farming: certified organic by Ecocert. Zero-added sulphur
Style: Rounded and fruity red wines.
Suggested Food Pairing: Ideal with leg of lamb or a juicy ribeye.
€20

I didn’t want to like this as I (wrongly) assumed this was just another
‘wacky label’ wine where humor is used to distract from the reality
that the wine isn’t really worth the price being asked. However, this is
not only gorgeous stuff, but it over-delivers for the price. It is a
cashmere-textured Bordeaux Merlot on a lean, chiselled frame and
full of plum skin, black cherry, spice and graphite scented complexity.
Beautiful balance and lift, superb value for money.

Domaine Fabrice Lacour, Bourgogne Passe-tout-grains AC
(FRANCE)
Grapes: 70% Gamay 30% Pinot Noir
Abv: 13%
Farming: conventional
Style: Light, silky and elegant reds. Lightly oaked.
Suggested food pairing: Thyme and butter roasted chicken
€18

This is a very smart buy indeed. Passe-tout-grains is colloquial for
‘chuck it all in together’. Prior to the widespread rehabilitation of
Gamay over the last decade or so, this would have undoubtedly been
dismissed by Burgundy purists. However, in view of ever-better quality
Gamay, warmer climate and the soaring price of even the most basic
Pinot Noir, this is a cracking buy. From estate-grown fruit grown in the
Côtes de Couchois in south-western Burgundy. We tasted it, loved it,
and promptly brought home a bottle to enjoy with a roast chicken
dinner and my goodness, was it delicious! Bright, lifted pure red
fruits, touch of floral violet character. Silky mouth-feel, lightbodied, but with enough ‘matière’ and interest to make it feel
substantial and satisfying.

Wishing you happy drinking and enjoyment of this selection!

