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about us

What do you get when you visit our wine shops? Delicious hand-picked wines you can’t find anywhere else in
the UK. How come? We seek out and find smaller wine makers around Europe — France, Italy, Spain and
Germany (the largest range of German New Wave wines in the UK), complemented by a select few from
California. We bring them into the country ourselves, and house them in our 100 year-old shop in Little Venice,
and its ‘younger sister’ shop in Fulham, for you to discover.

sparkling

Champagne Blanc de Blancs Brut, Amyot (Champagne/France) SUSTAINABLE 37.99
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 Cote 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 run today by two brothers,
Roland’s grandchildren, Vincent and Bertrand, and Vincent’s wife Annick (known to us as Madame Amyot for
the first 17 years). 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 30
years. Tonight we are showing the fresh, lively, elegant Blanc de Blancs, a blend of 70% Chardonnay with 30%
Pinot Blanc, a grape that you only see in this southern part of the Champagne region.

white

Viognier 2024, Aurélien Chatagnier (Rhone/France) ORGANIC 29.99
Aurélien says he was “bad at school” and, when he was 16, his mother said he should probably knock it on the
head and get a job. He went to work for Jamet and then for Frangois Villard — both famous growers in the
northern Rhone valley. He loved it — and especially enjoyed working in the vines. In 2002, after a gentle,
encouraging nudge from Villard, he set up on his own, starting with just a single hectare. He now has 7.5
hectares and is making wonderful, expressive northern Rhone wines. Viognier, Condrieu, Saint-Joseph in white.
In red, there’s a Syrah, Saint-Joseph, Cornas and a tiny amount of Cote-Roétie. Production is small and in
demand. It took over two years to prise some bottles from his grip — not helped by the fact that, back in 2016,
thieves broke into his remote winery and made off with most of his 2015s, including cases earmarked for The
Winery. Apparently, this is a frequent occurrence in the region. The good news is that our latest hits of
Aurélien’s pure, modern Viogniers and Syrahs have been making it out of ‘Dodge’ to The Winery intact.
Viognier’s spiritual home is the small town of Condrieu, just south of Ampuis (the home of Cote-Rétie) and
south of Lyon in the northern Rhone valley. Chatagnier’s 2024 is expressive and open, with classic floral and
stone fruit notes. Round and intended to be enjoyed young.

Wunschkind Riesling trocken 2023, Materne & Schmitt (Mosel/Germany) 21.99
The village of Winningen is close to Koblenz, where the river Mosel flows into the Rhine and is part of the
Mosel Terrassen (the Mosel Terraces), formerly the Lower Mosel. There’s a lot of Mosel in there! The vineyard
terraces are ridiculously steep. Rebecca Materne and Janina Schmitt, met at Geisenheim (Wine Uni) in 2004 and
graduated in 2008. Neither had winemaking in their families. Rebecca is from Dortmund and Janina from Kassel.
In 2012 they decided to make wine together and set up in Winningen. The first few vintages were difficult in the
immediate area and locals blamed them. They became known as the ‘Wine Witches of Winningen’. Things
improved. Their dry Rieslings are indeed magic potions and, with some age, they are as dizzy and intense as the
slopes they come from. Floral and fruity they ain’t! Vibrant and salty, with a powerful core of minerals.

BTW Wunschkind = wished-for child. And this wine is their wished-for child, the little one in their range.



WINTERY

Gelber Muskateller trocken 2024, Pfirmann (Pfalz/Germany) ORGANIC 19.99
We came across a Pfirmann Spétburgunder at Moro Moro, a restaurant attached to Daniel Nett’s Landhaus in
Neustadt-Gimmeldingen. Next day we hot-footed over to meet Jiirgen Pfirmann. Before taking over from his
father Otto in 2000, Jiirgen studied at Neustadt and Bad Kreuznach. He and his wife Sabine are based in the
village of Wollmesheim, just outside Landau, and make Spatburgunder (Pinot Noir) and a range of whites. We
were particularly struck by this aromatic white, a startling, oily, dry Gelber Muskateller (yellow Muscat) — all
lychees and spice. When would you drink it, you may ask? On its own as an aperitif, or with asparagus, with
cheese, with spicy Indian and southeast Asian food. Or with some good bread and olives.

red

Beaujolais-Villages En Chatenay 2024, Cheveau (Beaujolais) ORGANIC/ NO S02 Magnum 39.99 19.99
In southern Burgundy, where the Maconnais meets the Beaujolais, the primal presence of the two jagged rock
faces of Vergisson and Solutré dominate the skyline above the tiny village of Pouilly, the village that time
forgot. When we first visited 25 years ago, the whole Cheveau family, from grandparents to grandchildren,
gathered in the doorway to watch the hot-shot wine merchants from London taste their wines. At that time,
Nicolas & Aurélie Cheveau made Méacon, St-Véran and Pouilly-Fuissé. Much has changed since then. There’s
a swanky new, much more accessible winery on the approach to the village. There are also multiple new
bottlings; four Macon, one Bourgogne Blanc, one white Beaujolais, one St-Véran, no fewer than nine separate
Pouilly-Fuissé selections (three village level, six of the recently elevated 1er Crus) and five red Beaujolais.

En Chatenay is a Beaujolais-Villages, from a vineyard with 40 year-old vines close to Saint-Amour.
Surprisingly deep colour for Gamay with bright, forward fruit.

Langhe Nebbiolo 2022, Pugnane (Piedmont/Italy) 29.99
Pugnane is a family winery, owned by two brothers, Enrico & Franco Sordo. Enrico does pretty much
everything as Franco works in a salami factory nearby. Enrico’s young cousin Matteo (an avid motorbike racer)
works with him full-time and his elderly parents are still in attendance. His mother works in the vines daily and
his father, Giovanni, a man with an unfeasibly low, movie presenter style voice, will usually be found under the
bonnets of their various tractors and other vineyard machinery.

Enrico’s grandfather started the Azienda in 1950 with two hectares of vines. They now have just under twelve
hectares: two for Dolcetto, eight for Nebbiolo, the rest Barbera and a tiny parcel of Chardonnay. Enrico joined
as soon as he left school. The winemaking is totally traditional, using wild yeasts, and spending three years in
the classic, big Botti — 3,000 and 5,000 litre casks made from Slovenian oak. Wines also rest in concrete vats.
Not a single barrique in sight. The jewel in the crown is their Barolo, which all comes from Villero, the stunning
vineyard which rises up above their house. “Every day I wake up, I feel so lucky to be right here,” says Enrico.
We love their wines, which are unmessed-with, authentic, a true balance of elegance and power.

Nebbiolo is the grape of Barolo, for which the classic tasting note would be ‘tar and roses’. Langhe Nebbiolo
is a junior Barolo, usually for earlier drinking, There are hints of tar and roses but also a peachy note. Good
volume and ripeness. Broad mouthfeel.

Taruguin 2020 (Ribera del Duero/Spain) ORGANIC/LOW INTERVENTION 23.99
Nacho Ledn, our winemaking friend in northern Spain, was driving back from Barcelona to Bierzo (where he
lives and makes Demencia and Pyjama on the Pilgrims’ Trail) and had taken some back roads through the
villages near Soria at the east end of Ribera del Duero. What’s the story Nacho?

“I was really surprised to see some very old vines and decided to take a walk through them. It was marvellous
and exciting because I knew this area lots of years ago. A close friend from my childhood has family there and
I used to spend some weekends with him and his friends. I told my friend Julio and we began working on the
idea of making a different type of wine from his parent’s land. We chose some vineyards in the area and, thanks
to his family, were able to start work right away.”

Taruguin is made from Tempranillo (known as Tinta del Pais locally) with a splash of Albillo, a white varietal.
“Nine months in French barrels and the result - a pretty wine that sold out in three weeks!”

Pretty might imply that it is light and fruity whereas we would describe it as bold and wild, rich and powerful.

LUNAR CALENDAR OBSERVERS - today is a Fruit Day.

Our next tasting will be at The Winery Maida Vale on Thursday 12 February when we will be joined by
Emmanuel and Laurence Verrier of Champagne Verrier.

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