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W I N E R Y

Formosa Garden Wine Tasting 30.08.25
with the kind support of Savills and Hyperoptic Broadband

There’ll be Music, Cheese and Wine. We encourage you to taste every wine in the line-up before using
your voucher for a pour of your choice. If you’d like more, you are welcome to buy by the glass or a bottle.
Please hang onto your glass for the duration of the event. Thank you for inviting us and we hope you enjoy
the tasting, whatever the weather!

sparkling

Champagne Carte Or Brut, Amyot (Champagne/France) 25.99
Champagne is vast. The northern sections fan out from Epernay; north across the chalky Montagne de
Reims towards the city of Reims, west along the Marne Valley towards Paris, then due southwards, the
Chardonnay slopes called the Céte des Blancs. Continue south towards Burgundy and you find the Aube,
also known as the Cote des Bar. Here, off the beaten track, the tiny village of Loches-sur-Ource is the very
rural home of the Amyot family. Their Champagne house was started in 1930 by Roland Amyot and is run
today by two brothers, Roland’s grandchildren, Vincent and Bertrand, and Vincent’s wife Annick (who
was known to us as Madame Amyot for the first 17 years). They speak an impenetrable local dialect: it
took us the best part of a decade to understand what we were saying to each other. It’s an excellent example
of Grower Champagne: Amyot are much smaller than the big name Champagne houses and make their
own Champagnes from their own vineyards dotted around their village and others nearby.

Their Champagne Carte Or (gold label) has been The Winery’s biggest seller for the past 29 years. 100%
Pinot Noir, grown on clay-limestone soil, mouth-filling and generous.

white

Soave Classico Monte de Toni 2024, I Stefanini (Veneto/Italy) 19.99
A good friend of ours recommended that we check out Soave by I Stefanini while we were in Verona in
April. Good call: certainly the loveliest Soave that we have tasted for a couple of decades. We swiftly
ordered our first pallet. Although the Tessari family had been involved in farming and grape production
since 1800, in a river valley rich in fossilised deposits east of Verona, it was current incumbent Francesco
who went to the bank in 2003 to take the leap into winemaking and bottling themselves.

Monte de Toni is named after one of their old-timer vineyard workers, who taught Francesco how to drive
(and how to swear) when he was 14.

The grape of Soave is Garganega, vinified in stainless steel — never oak — and, to keep the freshness, they
avoid the secondary malolactic fermentation, the process where the crisp apple notes convert into heavier
creamy, buttery flavours. We are excited by this delightful Soave with its broad, mouthwatering nose,
volcanic minerality from the red soil, rich in iron oxide, and beautiful balance.

Schiefer Riesling trocken 2023, Deutschherrenhof (Mosel/Germany) 18.99
We got back from Germany ten days ago with a vanload of new Mosel Rieslings.

Trier is a city thick with history back to Roman times and has long been a centre for the wine trade on the
Mosel. The village of Olewig is barely 5 minutes from the centre of Trier. It is fitting to see vineyards on
the hills overlooking the city. After the obligatory stint at Geisenheim (Wine Uni) and internships in
Australia, New Zealand and around Germany, Sebastian Oberbillig (now 45) is the driving force in his
family’s winery. The winery has been in the family for six generations. His father, Albert (who still helps
in and around the winery), had 3.5 hectares of vines. Sebastian has grown their holdings to 12 hectares in
the vineyards above Trier; Deutschherrenberg, Burgberg, Jesuitwingert and Deutschherrenkdpfchen (that’s
quite a mouthful). As with everywhere on the Mosel, it’s all about the slate (Schiefer). This is Sebastian’s
calling card: a tingling, zingy, moreish dry Riesling grown on blue-grey slate.
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rose

Rosato 2024, Audarya (Sardinia/Italy) 19.99
During four days of extensive and thorough research in Cagliari in 2018, Audarya surfaced as our favourite
Vermentino producer. Our former colleague Serena Costa’s Sardinian friend Gianluca Putzolu
recommended we go to Cucina.Eat and ask for Giuseppe Carrus. That was our first night and it turned out
to be an excellent recommendation. Giuseppe gave us a vinous tour of Sardinia and orientation was
completed in one sitting. Audarya appeared (and shone) in the line-up.

Our first shipment for summer arrived in May, sold out swiftly, so we had to order another pallet. Here it
is. Made from 100% Cannonau (Grenache), harvested by hand. Yes, Cannonau is Sardinia’s most famous
red wine but, with a short maceration on skins before fermentation, it also makes this delightful, fresh and
gently fruity Rosé.

red

Pécharmant 2020, Didier Roches Haut-Pécharmant (Southwest France) 17.99
One night, on a trip to Bordeaux over a dozen years ago, after a long day in the Médoc, we found ourselves
in the quirky Au Petit Bois wine bar - the one with a living tree inside the bar. The wine of the evening
was, surprisingly, not a Bordeaux. It was a wild, sweaty Pécharmant from Bergerac. The dangerous scent
of undergrowth, the animal sweat of this uncompromising, untamed red wine got us excited. So excited
that we re-organised our timetable to drive east to meet Didier Roches of the Domaine du Haut Pécharmant,
the winery at the top of the slope that is Pécharmant, northeast of the city of Bergerac.

Didier’s Pécharmant is mainly Cabernet Sauvignon and Cabernet Franc with some Merlot and Malbec.
Back in the 1970s, his grandmother was running the domaine which was called Veuve Roches (the Widow
Roches). Pécharmant became better known in that era, as the area opened itself up to tourism and its wine
was sold in the thriving local restaurants.

Rioja Reserva 2019, Longrande (Rioja/Spain) 23.99
Over a quarter of a century has passed since we came across Isabel Fernandez’s Longrande in the brilliant
Casa Toni restaurant in San Vicente de la Sonsierra in Rioja Alta. We had tasted so much mainstream
Rioja and her Crianza was a breath of fresh air —a revelation. We had to beg to see her, largely to overcome
her fear of export. Fortunately, we were able to convince her to sell to us and her wines have been a fixture
on our shelves ever since.

Isabel is as full of personality as her wines. She has been making the wine in her family Bodega in Abalos
since 1987. She goes to great lengths to keep the whole process as natural as possible; treading the whole
bunches by foot, using gravity to avoid pumping, never filtering. She determines the bottling date
biodynamically, according to the cycles of the moon. Her wines are fascinating - often boldly perfumed,
with a beautiful purity of fruit and surprising body and structure.

We visited Isabel and her nephew David on our recent trip to Spain. After a big night out in Logrofio we
met the following morning at the Bodega in Abalos where the Rioja Alta meets the Rioja Alavesa. Despite
the sunshine it was very windy and fresh. Isabel says it’s always windy in Abalos and that helps the vines,
dispersing moisture and protecting against disease. She showed us several of her vineyards, almost entirely
45-130 year-old vines. Later we tasted her marvellous Reserva 1994 - mature, still fresh with some tannins,
very much alive and very long. Old vines and classical winemaking shine through every vintage.

the winery

A wine shop for over 100 years, sited in a former Victorian pharmacy in Clifton Road, we import our entire
range of wines and champagnes ourselves from small growers in our specialist regions around France,
Italy, Spain and California. We are also well-known for our wide selection of New Wave dry wines from
Germany - the largest range in the UK. In 2020 we opened a second branch in Fulham.

We hold free monthly tastings open to all. Our next tasting at The Winery Maida Vale will be on
Tuesday 16" September from 17.00-20.00h. Please sign up to our mailing list for details.

Join us for our Monthly Tastings mailinglist@thewineryuk.com
The Winery, 4 Clifton Road, London W9 The Winery, 797 Fulham Road SW6 SHD

www.thewineryuk.com info@thewineryuk.com




