
 

OPENING OFFER OF 2006s FROM THE RHONE VALLEY 
 
Foreword 
Having endured it for three days without a lull, it is easy to see how the 
Mistral drives people to distraction – it can, and often does, blow for much 
longer: noisy, dusty and even destructive.  But on the fourth day of our stay 
in the Rhône Valley in late September 2006, to our great relief, there was 
not a breath of wind.  Perhaps alone among the locals however, growers are 
happy to have the Mistral at picking time, and we saw for ourselves the 
quality of the fruit coming in to the cuveries during the fourth week of 
September: the Mistral’s northerly cool dries and concentrates the fruit, 
maintaining it in perfect health. 
 
Flowering took place in good conditions in early June and was followed by 
rapid growth and development in July, when temperatures soared.  A little 
rain around the middle of the month brought welcome relief from the heat.  
August was much cooler than normal in both the north and the south, 
slowing development.  September saw the return of fine weather and this 
allowed July’s potential to blossom.  A little well-timed rain in the middle 
of the month was followed by more fine weather and strong north winds, 
bringing the fruit to an excellent balance of ripeness, concentration and 
health.  Picking generally finished around the end of September. 
 
Returning to taste the results a year later, it was clear that the vintage had 
produced wines classic in style, with lovely purity of fruit, fine tannins and 
excellent balance.  The vintage may not have the hallmark of greatness 
borne by 2005 whose wines will repay long cellaring.  What it does offer 
however, is best summed up by the American wine critic Stephen Tanzer: 
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“The vintage shares some of the qualities that have made 2004 a favorite of 
many Rhône-lovers, with similarly gentle structure, good balance and 
noteworthy freshness.  Where 2006 holds an edge is in the fruit 
department.  I found more up-front, pliant and flat-out sweet fruit in the 
2006s…and the tannins are usually more deftly woven into the wines.  
Most 2006s will appeal to impatient drinkers who…enjoy drinking plump, 
sweet, juicy wines that are unencumbered by youthful tannins and 
noticeable acidity.  The general personality of the syrahs of the north is 
extremely appealing, with vibrant, fresh fruit and silky texture.  I did not 
get the impression that many producers considered 2006 to be in the same 
league as 2005 in long-term potential, but they were excited that the year 
turned out wines that can be enjoyed much earlier.” 
 
Richard Berkley-Matthews 
2nd February 2008 
 
 
The Northern Rhône 
 
Etienne Pochon 
Etienne Pochon owns this 15 hectare estate centred on the Château de 
Curson.  This is a fine source of high quality, mostly tank made, red Crozes 
designed for easy and early drinking.  Monsieur Pochon described his 2006 
as being very close in style to his 2005 – certainly the ripe damson fruit style 
makes for an absolutely delicious Crozes. 
  
Red Wine 
 
2006 Crozes Hermitage Rouge    £63.00 
Drink 2008-2012. 
 
 
Domaine du Colombier 
Owner Florent Viale told us that, thanks to the fine weather in September, 
the fruit was harvested in optimum condition.  His estate has become 
widely recognised for the outstanding quality of its wines, thanks to 
Florent’s exceptional viticultural and wine-making skill. 
 
Prices are quoted per case In Bond 
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Red Wines 
 
2006 Crozes Hermitage Rouge    £90.00 
Terrific value.  Drink 2009-2014. 
 
2006 Crozes Hermitage Rouge Cuvée Gaby  £118.00 
Florent named this cuvée in honour of his father.  The wine is very deep in 
colour, with stunning dark-fruit character.  Drink 2010-2016. 
 
2006 Hermitage Rouge     £315.00 
Outstanding richness, density and complexity, this is very fine indeed.  
Drink 2010-2020. 
 
 
Vins de Vienne 
There are four partners in this highly successful venture: Yves Cuilleron, 
Pierre Gaillard, François Villard and Pierre-Jean Villa.  Pierre-Jean makes 
the wine, overseen by his three partners; under his day to day direction the 
winemaking is designed to produce wines which richly express their 
respective terroirs, within a framework of balanced and refined power.  As 
well as their two ‘domaine’ wines (Sotanum and Tabernum, grown on the 
precipitous slopes above the river Rhône at Seyssuel, near Vienne) they also 
work with growers in appellations throughout the Rhône valley, buying 
fruit as négociants. 
 
Red Wines 
 
2006 St Joseph L’Arzelle     £153.00 
Hugely popular in 2005 vintage, the 2006 is equally successful.  Bursting 
with ripe, spiced dark fruit aromas; fresh and precise on the palate with 
lovely persistent fruit on the finish.  Drink 2009-2013. 
 
2006 Cornas Les Barcillants     £213.00 
Immense concentration and power.  Drink 2009-2015. 
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2006 Côte Rôtie Les Essartailles    £285.00 
Fabulous classic style.  Huge length of flavour.  Drink 2010-2019. 
 
2006 Hermitage Rouge Les Chirats de St Christophe £327.00 
Drink 2010-2020. 
 
2006 Sotanum, Vin de Pays des Côteaux Seyssuel £261.00 
Gorgeous seductive chocolatey fruit.  Drink 2009-2019. 
 
2007 Sotanum, Vin de Pays des Côteaux Seyssuel  £228.00 
Drink 2009-2019. 
 
 
White Wines 
 
2007 Condrieu La Chambée     £261.00 
Drink 2009-2013. 
 
2006 Tabernum, Vin de Pays des Côteaux Seyssuel  £261.00 
Drink 2009-2012. 
 
2007 Tabernum, Vin de Pays des Côteaux Seyssuel  £228.00 
Drink 2010-2013. 
 
NB: For 2007 Sotanum and 2007 Tabernum, these are special en primeur prices, 
valid only for orders placed  before Thursday 13th March 2008.  Thereafter, the price 
will be £270.00 per case in bond.  The 2007s will be shipped in 2009. 
 
 
Domaine Courbis 
Laurent and Dominique Courbis run this 31 hectare domaine, which traces 
its roots back to the 16th century, from their modern, state-of-the-art, 
cellars in Châteaubourg, to the south of Tain l’Hermitage.  The domaine 
produces Cornas and St Joseph of superb quality, and the retirement of Jean 
Lionnet has provided us with the opportunity of listing a new Cornas 
producer.  The cuvée we have selected – Eygats – comes from relatively 
young vines (17 years old) and is aged in 50% new wood prior to bottling. 
 
Prices are quoted per case In Bond 
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2006 Cornas Les Eygats     £264.00 
“Ruby-red. Explosively perfumed bouquet of fresh red and dark berries 
complemented by seductive Asian spices. Impressively sweet raspberry and 
blueberry flavors finish with terrific sweetness and grip.  89-92”  Stephen 
Tanzer.  Drink 2009-2017. 
 
 
Domaine Niero 
Robert Niero runs this domaine with his son Rémi in his recently built 
cuverie and cellar in the middle of Condrieu.  Rarely have I encountered a 
father-and-son team so perfectly in tune with each other – Rémi appears in 
almost every respect to be a carbon copy of his father; clearly the 
thoughtful, intelligent and traditional approach to winemaking will be 
continued here by the younger generation.  
 
White Wine 
 
2006 Condrieu Côteau de Chéry    £240.00 
We usually offer the ‘lesser’ cuvée Les Ravines, but the Côteau de Chéry 
was so outstandingly good…  Pale green-gold colour.  A perfect balance of 
richness, concentration and vivacious complexity.  Drink 2009-2013. 
 
 
Domaine Garon 
I have known the Garons since they began bottling their own production in 
the early 1990s.  Prior to that, they sold their wine in barrel to Guigal.  
Their son Fabien is now fully involved in the running of the domaine: 
young, enthusiastic and intelligent, it is clear that this small domaine is in 
extremely capable hands.  These are beautifully made in an absolutely classic 
style. 
 
Red Wines 
 
2006 Côte Rôtie Les Triotes     £234.00 
From the Côte Blonde.  Fabulous freshness and intensity.  Drink 2010-
2019. 
 
To place an order, call 020-8747 2069, fax 020-8747 2076 
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2006 Côte Rôtie Les Rochins Per 6 bottles  £177.00 
From a parcel of vines abutting La Landonne on the Côte Brune.  Enormous 
mineral complexity.  Great wine.  Drink 2010-2020. 
 
 
Domaine Ogier 
Stéphane Ogier is now firmly established as one of the greatest producers of 
Côte Rôtie.  His wines receive rave reviews from all the leading wine 
journalists – and yet the domaine remains unaffected, continuing very much 
as a small family concern, run by Stéphane but with his mother and father 
both still involved on a daily basis.  The 2006s here are quite splendid. 
 
Red Wines 
 
2006 Syrah La Rosine,     £99.00 
Vin de Pays des Collines Rhodaniennes 
Fine northern Rhône Syrah, delivering astonishing quality at this price. 
Drink 2009-2011. 
 
2006 Côte Rôtie      £260.00 
“Bright ruby. Spicy, floral bouquet of raspberry, cherry and minerals; a 
smoky, mineral character emerges with aeration. Fresh and sweet, offering 
enticing red and dark berry flavors, dusty tannins and excellent finishing 
cut. Leaves an exotic blood orange quality behind on the long, sappy finish.  
91-94”  Stephen Tanzer.  Drink 2010-2020. 
 
2005 Côte Rôtie En Lancement Per 6 bottles  £TBC 
“Dark ruby. Pungent bouquet offers an array of red and dark berries, exotic 
spices, anise and smoked meat. Deep and sweet but focused, with powerful 
bitter cherry and blackberry flavors, supple tannins and slow-building 
minerality. This doesn't want to let go of the palate.  94”  Stephen Tanzer.  
Drink 2013-2025. 
 
2005 Côte Rôtie Belle Hélène Per 6 bottles  £TBC 
“Deep ruby. Intensely floral dark berry aromas, complemented by Asian 
spices and musky underbrush. Powerful, deeply concentrated cherry and 
cassis flavors display an unlikely elegance, along with a supple texture and  
 
Prices are quoted per case In Bond 
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impressive mineral snap on the close. The finish goes on endlessly, 
repeating the sweet dark fruit and spice flavors. Less elegant than the 
Lancement but with an extra degree of depth.  94”  Stephen Tanzer.  Drink 
2013-2028. 
 
Domaine René Rostaing 
René’s son Pierre is beginning to spend more of his time at the domaine, 
working alongside his father to ensure the continuity of style and quality.  
One of the very greatest producers of Côte Rôtie, we are extremely 
privileged to receive an allocation of these outstanding wines.  Quantities 
here are very limited. 
 
Red Wines 
 
2006 Côte Rôtie      £280.00 
“Bright ruby-red. Suave blackberry and cassis aromas are brightened by 
cracked pepper and violet, with an undercurrent of espresso and tobacco 
adding depth. Rich and smoky, with sweet dark berry flavors, velvety 
tannins and gentle finishing grip. A graceful style with considerable 
immediate appeal and the balance to age.  89-92”  Stephen Tanzer.  Drink 
2010-2020. 
 
2006 Côte Rôtie La Landonne    £516.00 
“Ruby color. Highly expressive bouquet of spicy raspberry, cassis and 
incense, with a strong violet quality adding complexity. Tightly wound on 
entry, then fleshes out in the middle palate, offering a sexy array of dark 
berry liqueur flavors and wonderful sap. Finishes long and sweet, with 
velvety tannins.  92-95”  Stephen Tanzer.  Drink 2011-2022. 
 
2006 Côte Rôtie Blonde     £552.00 
“Deep, bright red. Expansive bouquet of red berries, kirsch, violet, bacon 
fat and warm asphalt. Bright red fruit flavors are braced by suave minerality, 
picking up gently musky underbrush and silky tannins with air. Reminds me 
of a top-notch Gevrey-Chambertin in its fruit presence and texture. Finishes 
sweet and extremely long, with a palate-staining flavor of raspberry 
preserves.  93-96.”  Stephen Tanzer.  Drink 2011-2022. 
 
To place an order, call 020-8747 2069, fax 020-8747 2076 
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White Wine 
 
2006 Condrieu La Bonnette     £285.00 
“Light gold. Ripe nectarine and tangerine aromas are deepened by subtle 
floral and smoky lees notes. Fleshy pit fruit flavors are gently firmed by soft 
acidity, gaining weight and richness on the finish. According to Rostaing, 
there's a touch more residual sugar in this wine than usual, which makes it 
"ideal to serve with asparagus, maybe even artichokes, and especially 
charcuterie."  90”  Stephen Tanzer.  Drink 2009-2012. 
 
 
The Southern Rhône 
 
Domaine de l’Ameillaud 
Devonian Nick Thompson owns this 50 hectare domaine.  All the fruit is 
hand-picked and then de-stemmed prior to fermentation in concrete vats 
(now increasingly back in fashion).  This is a terrific source of extremely 
well made and remarkably inexpensive wines which represent outstanding 
value for money.  His 2006s are ripe and juicy with excellent levels of 
ripeness. 
 
Red Wines 
 
2006 Vin de Pays de Vaucluse Per 6 bottles  £19.50 
A blend of Grenache (65%), Syrah (20%) and Carignan (15%).  Full of ripe 
plum fruit.  Drink 2008-2010. 
 
2006 Côtes du Rhône Villages Per 6 bottles  £25.50 
70% Grenache, 20% Carignan and 10% Syrah.  Succulent red fruit flavours 
and lovely ripe tannins.  Drink 2008-2011. 
 
2006 Cairanne      £31.50 
65% Grenache, 25% Syrah and 10% Carignan.  Layers of texture on the 
palate, this is tremendously concentrated and very long lasting.  Drink 
2008-2012. 
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Château du Trignon  
The property has been bought by Jérôme Quiot from Châteauneuf du Pape, 
and from 2006 vintage the entire winemaking team has been changed.  
From the range of southern Rhône appellations represented in the 
property’s portfolio, we have decided to concentrate on two of the wines – 
Sablet and Rasteau. 
 
Red Wine 
 
2006 Sablet       £72.00 
A blend dominated by Grenache, which gives wonderful spicy overtones to 
the fruit.  Drink 2008-2012. 
 
2006 Rasteau       £78.00 
With almost 40% of Mourvèdre in the blend, the Rasteau has tremendous 
depth and concentration.  Drink 2009-2013. 
 
 
Domaine du Cayron 
Michel Faraud and his daughters Delphine, Cendrine and Roseline produce 
just one wine from their 14 hectares of vines – and it is surely one of the 
most outstanding wines of the village.  Everything is done the old way – 
most particularly the pressing (the old vertical press is still very much in 
use) and the ageing in large oak foudres more than 50 years old.  The 2006 
harvest was on the small side – and the quality outstanding. 
 
Red Wine 
 
2006 Gigondas      £120.00 
     Per 6 magnums £135.00 
    Per 1 double magnum £60.00 
“Deep, saturated ruby. Exotically perfumed nose shows potent raspberry, 
apricot, garrigue and rose scents. Lush and creamy, with sweet red fruit 
liqueur flavor, medium weight and strikingly silky tannins. Picks up suave 
minerality on the long, sappy finish. Offers outstanding potential.  92-95”  
Stephen Tanzer.  Drink 2009-2013. 
 
 
Prices are quoted per case In Bond 
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Château de St Cosme 
A remarkable estate, run by the exceptionally enthusiastic and talented 
Louis Barruol, which has been in his mother’s family (the Rollands) since 
the 15th century.  Based in Gigondas, Louis has made a name for himself as 
one of the finest producers of the Rhône Valley.  In addition to the wines he 
makes from his own vineyards, Louis also makes wines from a number of 
other Rhône appellations (both north and south).  Over the last few years, 
he has become one of the most sought-after producers of the Rhône valley. 
 
2006 Côte du Rhône      £57.00 
Very dark ruby colour.  Exceptional softness on the palate.  Delicious.  
Drink 2008-2013. 
 
2006 Gigondas      £138.00 
Really dark, and beautifully spicy.  Drink 2009-2014. 
 
2006 Gigondas Valbelle  Per 6 bottles  £120.00 
“Deep ruby. Intensely perfumed scents of spicy cherry, cassis, dried flowers 
and minerals; smells like a lot of syrah is in here but there's only 10%. Deep 
bitter cherry and blackcurrant flavors are complemented by cracked pepper 
and framed by youthful tannins. Finishes with striking sweetness, depth and 
grip. Very impressive.  90-93”  Stephen Tanzer.  Drink 2010-2017. 
 
2006 Gigondas Les Claux  Per 6 bottles  £138.00 
“Inky purple. Explosively perfumed nose offers an exotic bouquet of dark 
berries, Asian spices, incense and minerals. Strikingly fresh in the mouth, 
with sweet raspberry and blackberry flavors, silky tannins and an expansive, 
clinging finish. This is gorgeous. Nobody has any idea how old these vines 
are, but Barruol believes they were planted around 1880.  92-95”  Stephen 
Tanzer.  Drink 2010-2020. 
 
2006 St Joseph      £159.00 
“Bright purple. Gamey cassis and dark cherry scents, along with minerals, 
flowers and spices; this could only be syrah. Fresh and juicy, offering vivid 
blackberry and blackcurrant flavors, smooth tannins and a persistent cracked 
pepper character. Barruol thinks that this will age extremely well.  90-92”  
Stephen Tanzer.  Drink 2009-2013. 
 
Prices are quoted per case In Bond 
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2006 Côte Rôtie   Per 6 bottles  £180.00 
“Opaque ruby. Ripe blackberry and plum aromas are complicated by 
cinnamon and cracked pepper, along with a strong mineral underpinning. 
Displays fresher red fruits on the palate, with gentle tannins adding grip and 
structure. Shows excellent finishing focus and length.  92-94”  Stephen 
Tanzer.  Drink 2010-2020. 
 
 
M Chapoutier 
Michel Chapoutier runs one of the Rhône Valley’s most famous and highly 
regarded houses, producing wines of the most outstanding quality which 
year after year receive rave reviews from the world’s wine press.  We have 
selected three wines from his portfolio of appellations which offer the 
Chapoutier winemaking genius at exceptionally attractive prices. 
 
Red Wines 
 
2006 Coteau du Tricastin Rouge  Per 6 bottles  £22.50 
La Ciboise 
A blend of Grenache (60%), Syrah (30%) and Carignan and Mourvèdre 
(10%).  Gorgeous red fruit character.  Drink 2008-2010 
 
2006 Rasteau    Per 6 bottles  £36.00 
Pure Grenache.  A great combination of elegance and power – generous and 
well structured.  Drink 2008-2012. 
 
 
White Wine 
 
2006 Châteauneuf du Pape Blanc Per 6 bottles  £90.00 
Bernadine 
Pure Grenache Blanc vinified in stainless steel for maximum freshness.  
Lively candied citrus fruit character.  Drink 2008-2012. 
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Domaine Font de Michelle 
Font de Michelle owes its current form to Etienne Gonnet, who worked 
closely with his brother-in-law Henri Brunier of Vieux Télégraphe – the 
neighbouring estate in Bédarrides.  It is now run by his sons Michel and 
Jean, and their sons Guillaume and Bertrand respectively.  These are 
unpretentious wines of faultless quality which, as can be seen from the 
reviews below, are increasingly being recognised as such in the wine press. 
 
Red Wines 
 
2006 Côtes du Rhône Rouge    £57.00 
Bursting with soft red fruit character – particularly strawberries.  Drink 
2008-2011. 
 
2006 Châteauneuf du Pape Rouge    £155.00 
“Dark ruby. Invitingly perfumed nose displays fresh strawberry and 
raspberry, along with smoky garrigue and a suave cinnamon quality. Deeper 
cherry and bitter chocolate on the palate, with chewy grip and good 
finishing sweetness. I suspect that this will be pretty attractive young.  87-
90”  Stephen Tanzer.  Drink 2009-2014. 
 
2006 Châteauneuf du Pape Rouge    £275.00 
Cuvée Etienne Gonnet 
 “Opaque ruby. Exotic cherry, blackcurrant, olive and mocha aromas on the  
powerful nose. Deeply concentrated dark fruit liqueur flavors are enlivened 
by zesty minerality and firmed by youthful tannins. Shows impressive 
energy for so much richness, as well as excellent finishing thrust.  90-93”  
Stephen Tanzer.  Drink 2010-2016. 
 
 
Domaine Versino 
A small estate of only 16 hectares with cellars in Châteauneuf itself, and 
vineyards spread in small parcels – 27 of them – throughout the appellation, 
allowing fruit to be harvested in batches when optimum ripeness has been 
achieved – in 2006, picking (red grapes) began on 9th September and 
continued until 28th.  65% of the vines are Grenache, with 15% each of  
Syrah and Mourvèdre and the balance (5%) made up of a number of other 
 
Prices are quoted per case In Bond 
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local varieties; no pesticides are used.  A team of eight pickers brings the 
fruit in, nothing is destemmed, and the fruit is fermented using indigenous 
yeasts only. 
 
Red Wines 
 
2006 Châteauneuf du Pape Rouge    £150.00 
The 18 month foudre ageing of this cuvée makes it ideal for early drinking, 
without diminishing its capacity to develop in bottle.  “Inky ruby. Intensely 
perfumed nose offers a seductive array of red berry and cherry scents, with 
garrigue and anise nuances adding complexity. Palate-staining raspberry and 
cherry flavors are deep and strikingly pure, carrying through on the long, 
spicy finish. There's serious, youthful grip here but more than ample fruit to 
keep things in balance.  90-92”  Stephen Tanzer.  Drink 2009-2015. 
 
2006 Châteauneuf du Pape Rouge Cuvée des Félix £265.00 
A higher proportion of Mourvèdre (around 23%) and ageing partly in 
barriques gives this incredible power.  “Ruby-red. Wild, funky and floral on 
the nose, offering exotic red berry, incense and dried lavender scents 
underscored by suave minerality. Extremely rich, with deep red and dark  
berry liqueur flavors complemented by smoked meat, anise and floral  
pastille. Reminds me of a Bonneau wine in its borderline port-like intensity 
and unlikely freshness. Singular and compelling.  92-94”  Stephen Tanzer.  
Drink 2010-2017. 
 
 
Domaine Charvin 
Gérard Charvin’s Côtes du Rhône is one of the southern Rhône’s best kept 
secrets.  While Charvin has become one of the most famous of the region’s 
small producers, with a reputation for quality established by his outstanding 
Châteauneuf, it should come as little surprise that his Côtes du Rhône, from 
old vines which make up more than half the domaine’s 23 hectares, is also a 
wine of real class. 
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Red Wines 
 
2006 Côtes du Rhône Rouge    £75.00 
     Per 6 magnums £81.00 
Mainly Grenache, with 10% Syrah and 5% Carignan.  Concentrated, with 
huge fruit and lovely supple tannins.  Outstanding value.  Drink 2008-2012. 
 
2006 Châteauneuf du Pape Rouge    £210.00 
     Per 6 magnums £220.00 
“One of the top wines of the vintage is Charvin’s 2006 Chateauneuf du 
Pape. A tank-fermented and aged blend of 85% Grenache and equal parts 
Syrah, Mourvedre, and Vaccarese, this is a seamless beauty, a wine of 
admirable finesse and elegance, much in the style of the old vintages from 
Rayas under the late Jacques Reynaud. Gorgeous kirsch liqueur jumps from 
the glass of this dark ruby/purple-tinged wine. Fabulous texture, superb 
purity, compelling elegance and length all result in a wine of great 
Provencal typicity and a classic Chateauneuf du Pape that has seen no 
manipulation or makeup whatsoever.  This wine should drink well young 
and evolve for 12-16 or more years. Laurent Charvin is carrying on as one 
of the most passionate, committed young vignerons of Chateauneuf du Pape 
and seems to go from strength to strength with his winemaking….  93-95”  
Robert Parker.  Drink 2009-2016. 
 
 
Domaines Perrin 
As well as the great Château de Beaucastel – probably Châteauneuf’s most 
famous property – the Perrins own vineyards in a number of appellations, 
and make wine as négociants from many more.  As you might expect, this is 
an extremely reliable source of beautifully made wines. 
 
Red Wines 
 
2006 Vinsobres Les Cornuds    £69.00 
“The 2006 Perrin et Fils Vinsobres Les Cornuds has the beautiful freshness 
and liveliness that comes from higher elevation and cooler climate vineyards 
in the northern part of the southern Rhone. The wine is equal parts Syrah  
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and Grenache, and reveals complex berry notes in the nose along with  
truffle, roasted herbs, incense, and spice. It is medium-bodied, pure, 
elegant, and very Burgundian-like. In fact, I would love to see this wine 
inserted in a tasting with premier cru and grand cru red Burgundies. It is 
that transparent and terroir-based.  89-90”  Robert Parker.  Drink 2009-
2012. 
 
2006 Coudoulet de Beaucastel    £99.00 
The 2nd wine of the famous Château de Beaucastel, we have a very few cases 
left at this exceptionally sharp primeur price.  “…another sleeper of the 
vintage.  Attractive sweet kirsch notes intermixed with incense, dried herb, 
ground pepper, and new saddle leather, with a hint of animal fat are 
superimposed on a wine with superb fruit, medium to full body, a lush mid-
palate, and tangy acidity in the finish.  90-92.”  Robert Parker.  Drink 2008-
2015. 
 
2006 Vacqueyras Les Christins    £99.00 
A blend of Grenache (75%) and Syrah (25%).  “Bright red. Seductive, laid-
back strawberry and raspberry aromas are brightened by fresh rose and 
cracked pepper. Silky in texture, with sweet red fruit preserve flavors, 
gentle tannins and a long, sweet finish. Surprisingly delicate but not lacking 
for flavor punch.  88”  Stephen Tanzer.  Drink 2009-2012. 
 
 
White Wine 
 
2006 Châteauneuf du Pape Blanc  Per 6 bottles £195.00 
Château de Beaucastel 
“The 2006 Beaucastel Chateauneuf du Pape white (80% Roussanne and the 
rest Marsanne, Picpoul, and Bourboulenc) is superb. A beauty of richness, 
elegance, and complexity, it exhibits notes of tropical fruits, marmalade, 
honeysuckle, rose water, and spice. The wine is rich, full-bodied, with 
tremendous texture, length, and purity.  94”  Robert Parker.  Drink 2009-
2015. 
 
 
 
 
Prices are quoted per case In Bond 
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Terms & Conditions 
 

1 All prices are quoted per case of 12 bottles (or per case of 6 
bottles/6 magnums where stated) in bond. 

 
2 The minimum order size is 12 bottles or equivalent. 
 
3 For many of the wines, quantities available are extremely 

limited.  All wines are offered subject to availability, and orders 
will be taken on a first come first served basis. 

 
4 Orders with a value of £200 in bond or more will be delivered 

free of charge to any single UK mainland address.  Orders 
below this value, or orders with multiple deliveries where 
individual deliveries carry a value below £200 in bond, will 
attract a delivery charge of £15 including VAT.   

 
5 The wines will be shipped during the course of 2008, at which 

point you may either: 
a) have your wines delivered to your title under bond or 
b) have your wines delivered duty paid. 

 
6 In Bond transfer fees and/or delivery as applicable, and duty 

and VAT at the prevailing rate on clearance from bond, must be 
settled by cheque or direct transfer (not credit card please, as 
these charges are passed on at cost) prior to transfer or delivery. 

 
7 For a full set of our Terms & Conditions please call us on 020-

8747 2069 or visit our website: www.clarionwines.co.uk 
 

8 E & O E. 

http://www.clarionwines.co.uk

