How low can you go...

WHITE

“Planalto” Vinho Branco Reserva, Casa Ferreirinha 2019 £9.60

Douro/Portugal 12.5% Vegetarian
Founded in 1952 Casa Ferreirinha pioneered the quality revolution in the Douro and was
the first producer of the region dedicated entirely to producing wine rather than Port.
This wine is a blend of 7 indigenous grape varieties grown from relatively high-altitude
vineyards that are sustainable above the river Douro, the grapes are harvested by hand
and selected for their balance between flavour intensity and freshness bringing citrus
notes, subtle floral nuances and notes of almonds with lively acidity.
Awarded a SILVER in the International Wine Challenge 2020. Excellent with seafood!

Riesling “Enchanted Garden of the Eden Valley”
Dandelion Vineyards 2019 £12.40
Eden Valley/South Australia 11%

Dandelion Vineyards runs from the Barossa up through the Eden Valley and Adelaide
Hills, they encourage the humble dandelion amongst the vines as they suppress winter
weeds providing mulch for the summer and proffer their Wishing Clocks in spring to blow
off to make our wishes come true. (let’s hope so!) The Enchanted Garden was planted in
1910 and thrives to this day. The 100% Riesling is bottled with minimal fining and
filtration giving an attractive texture displaying intense purity. Bone-dry with classic
aromas of citrus zest, flavours of dragon fruit and herbal notes. Awarded SILVER in the
International Wine Challenge 2019. Perfect with Asian or spicy food.

RE

Valpolicella “Rio Albo” Ca’Rugate 2019 £12.25
Veneto/Italy 12.5% Vegan

Run by a fourth generation of the Tessari Family since the early 1990’s, Ca’Rugate has
been awarded the prestigious “Tre Bicchieri” from Gambero Rosso multiple times and
takes it’s name from the volcanic hills where the vineyards are located in the zone of
Montecchia di Crosara. The wine is a blend of Corvina, Corvinone & Rondinella grape
varieties and has concentrated aromas of ripe blackberries with deep cherry flavours, a
hint of spice and a smooth velvety texture. A delight and glorious with pasta.

Monastrell, Molino Loco 2018 £8.90
Yecla/Spain  13% (Sorry the last batch we had was 12.5%!) Vegan



Molino Loco is owned by the Castano family and takes it’s name from the windmill
(molino) that sits on the edge of the vineyards, which are sustainable and dry-farmed in
clay soil, meaning that the roots of the vines grow deep into the earth in search of
minerals and nutrients. Healthy ripe Monastrell grapes are harvested from 50 year old
vines, the wine is vibrant with elegant red plum flavours, good structure and soft
tannins. Great with red meats.

Back in stock previous wines that have low abv’s
WHITE

Gruner Veltliner, “Loss” Rabl 2018 £10.95

Kamptal, Langenlois/Austria 12% Vegan
Located in the prestigious Kamtal-Donau region, Weingut Rabl is a byword for wines
of the highest quality, they combine natural resources with sustainable practices in the
vineyard and modern wine-making techniques to produce a multi-award winning range
of complex wines. The wine is fresh, dry and unctuous with a spicy grapefruit palate,
classic hints of white pepper and a vivacious mineral streak.

Vermentino “Timo” San Marzano 2019 £10.75
Puglia/ltaly 12% Vegan

San Marzano was awarded European Producer of the Year 2017 in the Sommelier Wine
Awards. Using modern technology and advanced vinification techniques they produce
elegant wines that pay homage to Puglian wine traditions.

The name “Timo” is from the thyme bushes that grow along the rocky shoreline of the
lonian Sea near the vineyards in Brindisi. The wine is 100% Vermentino which is aged in
stainless steel for 5 months to retain purity of fruit, it has delicate white floral aromas
with a refreshing palate and notes of thyme and rosemary.

RED

Pinot Nero, Sacchetto 2018 £9.25

Trevenezie/ltaly 12.5% Vegan
Cantina Sacchetto was founded in 1920 and is situated in Trevenezie which is in North
East Italy, it encompasses the region of Fruili Venezia Giulia.
The wine is 100% Pinot Noir, it is ripe, juicy with red berried fruit and a subtle
herbaceous finish. A wonderful light, irresistible red that would work very well with fish.
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