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HARVEST REPORT 2018

The South of France is the source of some fantastic, individual, 
single and mixed varietal wines, produced by innovative and 
passionate winemakers, who exploit the individual terroirs of 

the many regions from Perpignan in the west to St Tropez
in the east.

In recent years climate change has been no more evident than 
in the wine growing regions of Southern France, and 2018 was 
no exception, proving to be another very challenging vintage. 
Adaptation to climatic variations is now becoming the norm, a 
far cry from the consistent weather patterns of a bygone age. 

As with the Rhône Valley, the vineyards of the south were 
badly affected by downy mildew due to the very wet and 

humid Spring, something of an anomaly in southern France. 
Those who practise organic viticulture were badly affected and 

quantities were drastically reduced by 60-70%.

The summer was extremely hot and the vines suffered and had 
to work very hard. The heavy rains between March and May 
had replenished the water table and the roots were able to 

dig deep for refreshment and nutrients. The weather remained 
fine and hot well into September, with the cool nights 

preserving the acidities well, and the harvest was trouble free 
with excellent fruit, be it in smaller quantities.

The resulting wines are quite excellent, possessing a beautiful 
texture, finely balanced and full of harmony and will provide 

very enjoyable drinking.

SOUTHERN FRANCE
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AUBERT & MATHIEU  
(CARCASSONNE) 

Aubert & Mathieu is the story of two friends, Anthony 
Aubert and Jean-Charles Mathieu, who met in school, 
chose different paths, but met up again and decided to 
further their respective passions for wine production. 
Their exciting new project started with the 2016 vintage, 
with the first wines being released in March 2019. Already 
their main market is the trendy Paris restaurant scene.

They set out to produce niche wines in the best terroirs of 
Languedoc-Roussillon. They focus on the best terroirs in 
the region, highlighting the nuances and singularities of 
each appellation. The DNA of their wines show the perfect 
mastery of freshness, balance and the search for complexity. 
Inspiration, carefree and a little fantasy led them on their way! 

ANTHONY AUBERT IS 
MODEST WHEN HE SAYS 
...“MAKE NO MISTAKE…. 
THE REAL STAR IS THE 
TERROIR!”

TERRACES DU LARSAC 2018
This appellation is situated to the north west of Faugères 
where the soils are high in limestone and schist content. The 
vines are planted at an altitude of 500m, the cooler climes 
allowing a long and slow ‘hang time’ for the grapes.

Produced with high Mourvèdre content (50%) with the 
remainder of the blend consisting of 25% Syrah and 25% 
Grenache, aged in old oak for 12 months. There is a beautiful 
subtlety on the bouquet, ripe whiffs of black fruits and a 
peppery spice. The palate is thick and voluptuous, boasting 
cassis, eucalyptus and a hint of liquorice all wrapped up in a 
classic jacket of garrigue. Very ‘gourmande’.
DRINK: 2022+
£84.00 IB (6 x 75cl)

CORBIÈRES “MARIE ANTOINNETTE” 2018
Produced from clay and limestone soils in 200m high 
vineyards in the eastern extremity of the Corbières 
appellation. With yields of only 25hl/ha. this brilliant wine is 
a blend of 60% Grenache and 40% Syrah, aged in concrete 
vats for 6 months before bottling.

A delicate puff of red fruits, spice and a touch of menthol. 
The palate is succulent with fine tannins and represents an 
interesting and ‘off the beaten track’ style of Corbières.
DRINK:  2020+
£39.00 IB (6x75cl)

CÔTES DU ROUSSILLON VILLAGES
CARAMANY 2018
Planted on the foothills of the Pyrenees, these cool climate 
vineyards help produce a delicious freshness and an 
astounding complexity of flavours. A blend of 40% Syrah, 
30% Grenache and 30% Carignan, it is aged for 12 months in 
3 and 4 year old barrels.

The result is an aromatic bomb of complexity, highly 
concentrated with ripe, almost jammy fruits and a soothing 
undercurrent of truffle and cherry.
DRINK: 2022+
£84.00 IB (6 x 75cl)

‘BEST WINE 
PACKAGING’

HARPERS DESIGN 
AWARDS 2019
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PIERRE CROS
(BADENS)

Pierre cros,  an ex rugby player, is a genuine maverick 
winemaker from the languedoc  wine region. Above all he is 
a great character. His domaine is situated in the small village 
of Badens in the Minervois, surrounded by the Canal du Midi 
to the South and the Montagne Noire to the North. It is here 
in the intense heat of the southern sun that little else grows 
except the vine and olive tree…and it is here that Pierre 
Cros cultivates his 20 hectares of vines including the classic 
Southern French varieties of Grenache, Carignan and Syrah as 
well as some very interesting Touriga Nacional and Nebbiolo.

Low yield and vines dating from 1905 contribute to the 
production of some extremely fascinating and popular 
wines which are deep and structured and very enjoyable.

“I neither pretend to teach you how you should taste my 
wines… nor when… or why… or (even worse) with whom. I 
would just like to outline certain reflexions and ideas, which 
in my opinion are important for today’s wine world. I would 
like to tell you, for example, that above all I am a peasant, 
a hillbilly if you like, with all my knowledge and all my 
doubts. And I am surely a full man, proud about his roots 
and proud to rrrrrole the R’s like people do in my country. 
- Pierre Cros

Pierre Cros 
Inside his shop in France

WHITE

‘LES COSTES’ 2018, MINERVOIS BLANC
Produced from the lieux-dit of Les Costes, a north facing 
vineyard that is protected from the all day sun and therefore 
relatively cool. Stainless steel fermentation with no oak ageing 
at all.

A lovely blend of 5 grape varieties – 60% Vermentino, 30% 
Grenache Blanc, 4.5% Muscat Petits Grains and 5.6% of Picpoul 
and Grenache Gris, this is a beautiful, aromatic and fresh wine 
with exotic flavours of citrus and grapefruit. Tense, spicy and 
tangy there is a delightful mineral thread to the structure.
DRINK: 2020+
£30.00 IB (6 x 75cl)

RED

‘LES ROCS’ 2018, VIN DE FRANCE	
A very unusual blend of Nebbiolo, Touriga Nacional and 
Grenache Noir, 33% of each varietal. Vinified separately in 
35hl oak foudres followed by 5 months ageing. Of course, 
neither Nebbiolo nor Touriga Nacional are permitted varietals 
in the Minervois appellation and so this wine is sold as ‘Vin 
de France’. Pierre shrugs his shoulders and says “La liberté 
n’est pas de faire ce que l’on veut, mais de vouloir ce que 
l’on fait.” (Freedom is not doing what we want, but wanting to 
do what we’re doing). He loves to quote the famous French 
author Jacques-Bénigne Bossuet.

The bouquet is very much dominated by the Nebbiolo, 
fragrant strawberries and a hint of truffle. The palate is 
powerful, inky rich and chunky with the Touriga Nacional 
coming to the fore, and the finish shows a lovely spicy 
garrigue derived from the Grenache Noir. The tannins are 
super fine and the length of finish long and intense.
DRINK: 2020+
£45.00 IB (6 x 75cl)

MINERVOIS VIEILLES VIGNES 2018	
This wine is produced from 100% Carignan vines planted 
in 1905. Aged in 1 year old oak barrels, used the previous 
vintage for the prestige Les Aspres, for 8 months. An element 
of carbonic maceration enhances the aromatics. 
Deep and intense, this is a tightly knit wine laden with 
black fruits and firm but suave tannins. Layer upon layer of 
persistent, ripe black cherry flavours dominate with a dash of 
garrigue as well. Great finesse and complexity. This is quite 
outstanding.
DRINK: 2021+
£49.00 IB (6 x 75cl)

‘LE BARTHAS’ 2018, MINERVOIS		
A blend of 75% Syrah and 24% Mourvèdre, this is a beautiful 
and expressive wine with crunchy fresh raspberries, 
blackberries, a touch of cinnamon and spice. A delicious, 
succulent mouthfeel is followed by a charming round finish. 
“Entre la vigne et la mer, entre ma mère et mon père, entre 
Syrah and Mourvèdre, non pas les raisins de colère mais les 
raisins de l’amour.”
(Between the vine and the sea, between my Mother and my 
Father, between Syrah and Mourvedre, not the grapes of 
anger but the grapes of love…..) – Pierre Cros.
DRINK: 2020+
£45.00 IB (6 x 75cl)

‘LES ASPRES’ 2018				  
The prestige wine from this domaine, produced from 100% 
Syrah and aged in 100% new oak for 14 months. 
An amazing intensity of rich and voluptuous ripe black fruits 
with a delicious underbelly of sweet caramel. Absolutely 
sumptuous!
DRINK: 2021+
£114.00 IB (6 x 75cl)

” 
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LES VIGNOBLES BRUNIER
(BÉDARRIDES)

As well as producing the famous Châteauneuf-du-Pape, 
Domaine du Vieux Télégraphe, the Bruniers also produce 
a couple of superb wines from more minor appellations 
– “our everyday house wines!” quips Daniel Brunier. 
Some house wine!! They offer offer a great insight into 
the Brunier winemaking style at an affordable price.

LE PIGEOULET DES BRUNIER 2018, VAUCLUSE
This wine is produced from two separate vineyards. The first 
is a 7ha parcel in the municipality of Caromb in the Côtes de 
Ventoux, while the second is a 3ha vineyard situated right on 
the boundary of Châteauneuf-du-Pape. The average age of 
the vines is 25 years old. The grapes are picked by hand and 
fully destemmed. 50% of the wine underwent its malolactic 
fermentation in large oak foudres with the remainder in 
stainless steel tank. The final blend was then aged for a 
further six months in foudres. Packed with ripe fruits and a 
smattering of herb, this is an immensely gluggable glass of 
red and delivers stupendous value for money.
DRINK: 2020 +
£90.00 IB (12x75cl)

MÉGAPHONE DES BRUNIER 2018, VENTOUX
Produced from a single plot in the area of Caromb, nestling 
on the southern slopes of the Dentelles de Montmirail. It 
is a little paradise. Just three hectares of vines, but their 
situation and aspect prompted the Bruniers not to include 
these grapes in the classic Pigeoulet blend and to make a 
wine in its own right. The vines are on average 25 years old, 
harvesting is by hand and the grapes are de-stemmed before 
being gently pressed. Vinification in temperature controlled 
cement cuves for 15 to 20 days. The wine goes through a full 
malolactic fermentation and is then aged in (50 hectolitre) 
oak vats for 10 months.

A blend of 80% Grenache and 20% Syrah, the bouquet is 
rustic with a hint of smoke and leads to a delicious spicy 
palate with juicy, ripe red fruits. Excellent concentration with 
a white pepper finish.
DRINK: 2020 +
£114.00 IB (12x75cl)
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HARVEST REPORT 2018

The winter in the Northern Rhône was very wet, a relief for 
the growers after the drought of 2017, and the soils gratefully 
soaked up the plentiful rain water. The weather continued to 

be fine as Spring arrived and the budbreak and
flowering were successful.

The season had started abnormally early in the Northern 
Rhône, about 10 days earlier than usual, even before the 

Southern Rhône. Expectations of a good crop were high, and 
although some rain in June caused some outbreaks of mildew 
it was easily treated. The North escaped the rampant mildew 

suffered in the South of the Rhône Valley. Summer was hot and 
dry and continued until harvest time, which arrived early with 

the grapes clean, ripe with good acidity levels, not
dissimilar to 2016. 

The wines are beautifully balanced with a greater potential 
longevity to those of 2017, which were super ripe but relatively 
low in acidity. That said, the wines produced in 2018 will also 

be approachable when young – succulent ripe and juicy.

DOMAINE COMBIER 
(TAIN-L’HERMITAGE)

If you love pure, unadulterated, concentrated Syrah, 
look no further. We have followed this domaine for many 
years after a successful buying trip to the Rhône Valley 
and Laurent Combier’s wines have proved immensely 
popular. 2018 was an outstanding vintage at this domaine.

The modern winery, built in 1990, is situated on the 
busy N7 between Tain-l’Hermitage and Pont de l’Isère.  
It is here that Laurent Combier, a very practical, open 
minded winemaker produces his lush exuberant and 
rich style of wine.  Farmed organically, his 13 hectares 
of vineyards are situated on the ‘Les Chassis’ plateau.

CROZES-HERMITAGE 2018
Produced from 30 year old vines from several plots around 
Pont de l’Isère. The grapes are destemmed 100% followed by 
a 25 day fermentation. Aged both in stainless steel tanks and 
small barrels (2 years old) before the final blending.  
This is a classic Crozes; pure crushed Syrah fruits, enhanced 
by plenty of ‘pigeage’, finely textured with an impressive 
intensity on the finish.
DRINK: 2021 +
£72.00 IB (6x75cl)

CLOS DES GRIVES 2018, CROZES-HERMITAGE
Produced from a 9 ½ hectare Clos (walled vineyard) this is 
Laurent Combier’s top cuvée. The oldest 4 hectares of the 
Clos are planted with vines that date back to 1952 and yield 
very small quantities. Aged for 12 months in oak casks, of 
which 40% are new.  This is a quite sensational wine that 
will repay ageing. Intense, cassis concentrate is rounded 
by careful oak ageing and overtones of wood smoke, with 
beautiful finely woven tannins giving added support.
DRINK: 2022 +
£150.00 IB (6x75cl)

CROZES-HERMITAGE ‘CUVÉE L’ 2018
This is a delicious introduction to the Combier style. The 
grapes are fully destemmed, before a 20 day fermentation 
with twice daily pigeage and pumpovers. The wine then 
spends 8-10 months in 6hl concrete oeufs (eggs), the 
equivalent of 2 ½ barrels.
A stunning, fruit driven wine. Scented aromas of raspberry , 
the palate is succulent with red berry fruits, black pepper and 
super soft tannins.
DRINK: 2021 +
£56.00 IB (6x75cl)

NORTHERN RHÔNE
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DOMAINE POCHON
(CHANOS-CURSON)
Along with a handful of other growers, the rather reserved 
Etienne Pochon has been instrumental in improving the quality 
and the image of Crozes-Hermitage and is producing some of 
the region’s finest and most elegant wines. In the late 80s, 
having studied as an agricultural engineer, Etienne converted 
the dungeons of his family’s fortified château into a winery which 
received its first grapes in 1988. Until that point Etienne, like his 
father before him, had been a co-opérateur. His best vines are 
situated around the château on the stony, infertile Côteaux. 
Etienne Pochon produces his wines with care and precision. 

CROZES-HERMITAGE 2018
Partly aged in large oak ‘foudres’ and partly in tank, bottled 
early to capture all the freshness of fruit. 
Deep red in colour with a concentration of ripe black fruit, 
liquorice and a hint of spice. Round, sweet and supple 
tannins on the palate with a great length.
DRINK: 2020 +

£104.00 IB (12x75cl)

HARVEST REPORT 2018

The winter of 2017 was very mild and wet with 250ml of rain 
falling in November alone. After such a dry year the soils were 
grateful to be replenished in preparation of the vintage ahead.

The mild weather continued into Spring and the vegetative 
cycle sprang into action and the successful flowering 

suggested that an abundant crop was on the way.

However, May and June were not only warm but also wet, 
which promoted the onset and rapid development of mildew. 

Unlike normal years, the Mistral wind that blows north-westerly 
from southern France into the Gulf of Lion, drying the vines 

and ensuring the grapes are clean and healthy, did not arrive 
and was replaced by the so-called Mistral Noir which blow hot 
and damp air up from the Azores. The result was catastrophic 
with the likes of Domaine du Vieux Télégraphe losing 30% of 
its crop, with the famous Piedlong Cuvée devoted to old vine 
Grenache from the stony plateau not produced at all. This thin 

skinned varietal suffered terribly in 2018.

Thankfully the remainder of the growing season was blessed 
with perfect weather. The small crop was harvested completely 

ripe and in perfect sanitary condition.

The resulting wines are very aromatic, complex with beautiful 
balance. Not an easy vintage, 2018 was a severe test of 
viticulture, and although volumes are much reduced, the 

quality is outstanding.

SOUTHERN RHÔNE
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WHITE

DOMAINE DU VIEUX TÉLÉGRAPHE BLANC 2018
The grapes are hand-picked, with a very strict double sorting 
at the vine. Pneumatic pressing. 50% fermented in vats, 50% 
in wood. 

A brilliant, gorgeous golden hue with green hints. There are 
aromas of pear, laced with anise and fennel on the bouquet. 
The palate is rich, creamy and complex with a touch of oak 
and overtones of apricot with an underlay of anise.
This is a member of the classic school of white Châteauneuf 
du-Pape, more floral than fruity aromas, and characterised by 
balance and freshness. 
DRINK: Before 4 years old or after 8 years

£360.00 IB (12x75cl)

RED

TÉLÉGRAMME 2018
The Domaine’s second wine is produced in a very different 
way to “La Crau”. The grapes are fully destemmed before 
traditional 12-day fermentation in temperature controlled 
stainless steel tanks. A period of 9 months ageing in concrete 
tanks is followed by 6 months in oak foudres.

The blend is now bolstered by the addition of grapes from 45 
year old vines of Château La Roquette, Vieux Télégraphe’s 
sister property. This wine is always beautiful, exuberant and 
stylish, medium to full-bodied richness with a fleshy, ripe, 
supple profile. Drink while you wait for “La Crau” to age.
DRINK: 2021+
£240.00 IB (12x75cl)

DOMAINE DU VIEUX TÉLÉGRAPHE
“LA CRAU” 2018
Produced from vineyards located on the stony plateau of La 
Crau in the south east of the appellation, where the villages 
of Bédarrides and Courthézon meet. The vines average 60
years of age and the vineyard is the hottest in Châteauneuf-
du-Pape. It is always one of the first to pick. The grapes 
are handpicked, sorted and partially destemmed and then 
fermented in stainless steel tanks for between 25 - 35 days. 
After nine months in concrete tanks, the wine is then aged 
for 10 months in 60hl oak foudres. It is then bottled, without 
filtration, after 20 months. 

The bouquet is typically discreet but push deeper and it is 
vinous, rich and ripe. The palate is ripe yet also structured 
and taut, with delicious spice and sweetness from the 
Grenache showing well. An outstanding Chateauneuf-du-
Pape.
DRINK: 2023+
£465.00 IB (12x75cl)

DOMAINE DU VIEUX TÉLÉGRAPHE 
(BÉDARRIDES)

One of the famous names of Châteauneuf-du-Pape, Domaine 
du Vieux Télégraphe is the jewel in the Brunier family’s 
winemaking crown. The estate consists of some 70 hectares 
of vines, with 65 hectares of red grapes (60% Grenache, 15% 
Syrah, 15% Mourvèdre and 10% other) and 5 hectares of white 
(30% Grenache Blanc, 40% Clairette, 15% Roussanne and 15% 
Bourboulenc). The vineyards lie in a single block on the La Crau 
plateau. The major contributing factors to the personality of the 
wines of Domaine du Vieux Télégraphe are the enormous stones 
(galets) covering the property to an average depth of six inches.

These stones, in summer as well as winter, limit the 
evaporation of the soil whilst also playing their role of 
thermal accumulators, reducing considerably the changes 
of temperature between night and day. The average vine’s 
age is rigorously maintained at over 40 years, by replanting 
on an ongoing basis. Each parcel of vines is given careful 
attention in terms of pruning and the spreading of organic 
fertiliser and traditional ploughing. Similarly, de-budding, 
carried out by hand, and the removal of surplus unripe 
grapes and leaves, enables each vine to obtain its own 
balance. Harvesting is carried out by hand and sorted twice 
so that the healthiest fruit possible is received at the winery.

“BLENDING IS ONE 
OF THE DECISIONS 
AND ACTIONS 
OF PARAMOUNT 
IMPORTANCE THAT 
PUNCTUATE THE RED’S 
TWO YEAR SPELL 
BEFORE BOTTLING.”
– DANIEL BRUNIER
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DOMAINE LES PALLIÈRES 
(GIGONDAS)
Domaine Les Pallières, nestling in the foothills of the beautiful 
and brooding Dentelles de Montmirail, is undeniably one of 
the greatest, longest-running properties of the Southern 
Rhône. The vineyards range from 250-400 meters in altitude, 
with varying proportions of sand and clay interwoven 
with limestone scree descending from the Dentelles.

When the Brunier family purchased the domaine back in 
1998 this great property had fallen on hard times. Years of 
painstaking work in the vineyards followed. Terraces were 
built and reinforced, allowing for better water retention. 
A new winery was built to receive the harvested parcels 
individually in gravity fed tanks. Finally, as the Bruniers 
began to fully understand the vineyards at Pallières the 
many lieux-dits, once blended into one cuvée of Gigondas, 
were separated into two, starting with the 2007 vintage, 
in an effort to best express two remarkable personalities.
Cuvée “Terrasse du Diable,” encompasses the low-
yielding vines from the higher altitudes that express great 
structure and intense minerality. Cuvée “Les Racines” 
showcases the vineyard parcels surrounding the winery 
- the origin of the domaine with the oldest vines - with the 
emphasis on freshness and extravagant cornucopian fruit.

GIGONDAS ‘LES RACINES’ 2018
Produced from old vines (70 – 100 years old) around the 
Domaine house. The grapes are handpicked and partially 
destemmed before fermentation in concrete and oak tanks. 
After a period of ten months ageing in concrete vats, the 
wine is aged in large oak foudres for a period of ten months. 
It is then bottled without filtration. 
The smallest vintage in Gigondas since 1998, with yields of 
only 11hl/ha! A blend of 80% Grenache, 15% Cinsault/Syrah 
with 5% white grapes. This wine combines a distinctive 
elegance with a rarely seen density supported by perfectly 
integrated and finely tuned tannins.
DRINK: 2021+
£228.00 IB (12x75cl)

GIGONDAS ‘TERRASSE DU DIABLE’ 2018
Produced in exactly the same way as its sister wine, the only 
difference being its terroir. A blend of 85% Grenache and 
15% Mourvèdre. The grapes are grown on the higher altitude 
terraced vineyards, handpicked and partially destemmed, 
before fermentation in concrete and oak tanks. After a period 
of ten months ageing in concrete vats, the wine is aged 
in large oak foudres for a period of ten months. It is then 
bottled without filtration. 
Black berry fruits, violet infused liquorice, fresh and intense 
with a taut, straight yet smooth palate. Only very small 
quantities were produced – what a shame! 
DRINK: 2021+
£228.00 IB (12x75cl)

COUDOULET DE BEAUCASTEL 2018
Produced from vineyards just across the Route N7 from the 
Châteauneuf-du-Pape vineyards of Château de Beaucastel, 
this wine makes a mockery of its Côtes du Rhône appellation. 
Low yields of high quality fruit and aged for 6 months in large 
oak foudres. 
A great introduction to the 2018 vintage. Complex notes of 
garrigue, peppery spice and dark fruits all emerge from this 
nuanced, balanced wine that is drinking well already.
DRINK: 2020 +
£144.00 IB (12x75cl)

CHÂTEAU DE BEAUCASTEL 2018
Matured in 500hl/ha oak foudres and bottled without 
filtration, this is one of the iconic domaines of Châteauneuf-
du-Pape, one which includes 13 permitted varietals in its 
blend.
This vintage has slightly less Grenache in the blend than 
usual (only 10%) given the challenging conditions for 
Grenache this vintage. The bouquet is very Mourvèdre 
dominated, blue fruits, crushed violets, charred meats, and a 
distinct minerality. This estate has produced a brilliant wine 
that has medium to full body, a layered, deep, concentrated 
mid-palate, ripe tannins and a beautiful finish.   
DRINK: 2023 +
£270.00 IB (6x75cl)

CHÂTEAU DE BEAUCASTEL 
(COURTHÉZON)

Run by the Perrin family, Château de Beaucastel is one of 
the most important in the Chateauneuf-du-Pape appellation 
and was one of the first to practise organic viticulture – no 
herbicides, insecticides or any other chemical. It is now farmed 
according to bio-dynamic principles, using 13 permitted grape 
varieties in its final blend with the Mourvèdre variety being the 
most important, often accounting for a third of the final blend.

The vinification process is rather interesting in that 
when the grapes arrive at the winery, they are heated 
rapidly in order to extract colour and aroma, whilst also 
killing bacteria. This is known as “à chaud” and is not 
widely used. After maturation in large oak foudres the 
wine is bottled with a light fining but without filtration.
When mature, the wines of Château de Beaucastel 
are quite spellbinding. A true “wine experience”.
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ORDER FORM
SOUTHERN FRANCE

CODE	 WINE	 PRICE PER CASE	 QUANTITY
AUBE010	 Corbières “Marie Antoinnette” 2018, Aubert & Mathieu	 £39.00 (6 X 75cl)	 …................

TERR155	 Terraces du Larsac 2018, Aubert & Mathieu	 £84.00 (6 x 75cl)	 …................

COTE160	 Côtes du Roussillon Villages Caramany 2018, Aubert & Mathieu	 £84.00 (6 x 75cl)	 …................

CROS100	 ‘Les Costes’ 2018, Minervois Blanc, Pierre Cros	 £30.00 (6 x 75cl)	 …................

CROS105	 ‘Les Rocs’ 2018, Vin de France, Pierre Cros	 £45.00 (6 x 75cl)	 …................

CROS085	 Minervois Vieilles Vignes 2018, Pierre Cros	 £49.00 (6 x 75cl)	 …................

CROS095	 ‘Le Barthas’ 2018, Minervois, Pierre Cros	 £45.00 (6 x 75cl)	 …................

CROS115	 ‘Les Aspres’ 2018, Pierre Cros	 £114.00 (6 x 75cl)	 …................

PIGE070	 Le Pigeoulet des Brunier 2018, Vaucluse, Domaine Brunier	 £90.00 (12 x 75cl)	 …................

MEGA030	 Mégaphone des Brunier 2018, Ventoux, Domaine Brunier	 £114.00 (12 x 75cl)	 …................

NORTHERN RHÔNE
CROZ470	 Crozes-Hermitage ‘Cuvée L’ 2018, Domaine Combier	 £56.00 (6 x 75cl)	 …................

CROZ465	 Crozes-Hermitage 2018, Domaine Combier	 £72.00 (6 x 75cl)	 …................

CROS475	 Clos des Grives 2018, Crozes-Hermitage, Domaine Combier	 £150.00 (6 x 75cl)	 …................

CROS445	 Crozes-Hermitage 2018, Domaine Pochon	 £104.00 (12 x 75cl)	 …................

SOUTHERN RHÔNE
VTEL295	 Domaine du Vieux Télégraphe Blanc 2018, Domaine du Vieux Télégraphe	 £360.00 (12 x 75cl)	 …................

TELE075	 Télégramme 2018, Domaine du Vieux Télégraphe	 £240.00 (12 x 75cl)	 …................
VTEL300	 Domaine du Vieux Télégraphe “La Crau” 2018, Domaine du Vieux Télégraphe	 £465.00 (12 x 75cl)	 …................

PALL115	 Gigondas ‘Les Racines’ 2018, Domaine Les Pallières	 £228.00 (12 x 75cl)	 …................

PALL110	 Gigondas ‘Terrasse du Diable’ 2018, Domaine Les Pallières	 £228.00 (12 x 75cl)	 …................

COUD055	 Coudoulet de Beaucastel 2018, Château de Beaucastel	 £144.00 (12 x 75cl)	 …................

BCAS250	 Château de Beaucastel 2018, Château de Beaucastel	 £270.00 (6 x 75cl)	 …................

YOUR DETAILS
Name.......................................................................................................................................................................................

Contact Number.......................................................................................................................................................................

Email Address..........................................................................................................................................................................

Home Address.........................................................................................................................................................................

.................................................................................................................................................................................................

.................................................................................................................................................................................................

WANT TO ORDER?
To purchase any of our Southern France and Rhone Valley 2018 wines En Primeur,
please visit: www.houseoftownend.com
Alternatively, you can return the enclosed order form opposite and send your payment by Bank Transfer.

Please return this form along with your payment to:

House of Townend Ltd
Wyke Way 
Melton West Business Park Melton 
East Riding of Yorkshire 
HU14 3BQ

Account Name: J Townend & Sons (Hull) Ltd
Sort Code: 40-25-20
Account Number: 20814660
Please use the reference: Rhone 2018
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Wyke Way  | Melton West Business Park | Melton | East 
Riding of Yorkshire | HU14 3BQ   

   

01482 638888 - sales@houseoftownend.co.uk
www.houseoftownend.com

Follow us @houseoftownend


