
 

 

30th Anniversary Tasting!     27.04.26 
 
Welcome to our 30th Anniversary Tasting! It’s a moment for us to celebrate. To celebrate the joy of wine, the 
relationships we have built over 3 decades with our growers old and new, to celebrate the many colleagues who 
have worked with us and to celebrate our customers. Thank you for coming. 
 

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. 
 

champagne 
Champagne Carte Or Brut, Amyot (Champagne/France) SUSTAINABLE 27.99 
It’s a no-brainer. For 30 years, everybody’s favourite! 
Champagne is vast. The northern sections fan out from Épernay; 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 Côte des Blancs. Continue south towards Burgundy and you find the Aube, also known as the 
Côte 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 started in 1930 and is run by two brothers, Vincent and Bertrand, and 
Vincent’s wife Annick (who was 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 mouth-filling and generous Champagne Carte Or (gold label) has been The Winery’s biggest seller for 
the past 30 years. 100% Pinot Noir, from their Kimmeridgian clay-limestone soil formed 150 million years ago 
in the Late Jurassic Period.  
 

white 
Chardonnay Alexander Valley 2020, Hafner (California/USA) SUSTAINABLE 34.99 
Scott and Parke Hafner have a different business model to most. They only sell to private clients, no retail. It is 
two decades since we were lucky enough to spot a bottle from the 5% they sell into California restaurants at 
Ralph’s Bistro in Healdsburg. Loved it. We phoned the next morning.  
“Hi, we’re from London. We know that you don’t normally sell to retail, but would you be interested in selling 
to us?” “Sure, why not?”  
Hafner’s family winery is in the beautiful Alexander Valley and surrounded by their own meticulously kept 
vines. While their winery was being built back in the early 1980's, Parke Hafner did a stint at Comte Lafon in 
Meursault, influencing the style to this day. Lush, ripe Alexander Valley fruit unobscured by oak, with aromas 
of roasted nuts and a stream of minerality rarely seen in Californian Chardonnay. We are proud to be the only 
retailer on the planet that stocks Hafner wines. 
 
Riesling trocken 2023, Walter (Mosel/Germany) 11.99 
The Mosel is a stunningly beautiful, steep-sided valley that loops from Luxembourg through Trier up to Koblenz 
where it joins the Rhine. The vineyards are punishingly steep, dangerous and time-consuming to work. But the 
results are worth it. Definitely. The entire valley, and its wine, is all about the slate – blue, grey or red. Germany 
is Riesling’s spiritual home and Mosel Riesling is known for its refinement, ethereal delicacy, raciness and 
terroir definition.  
Gerrit Walter was an intern at The Winery in the summer of 2009 during his time at Geisenheim, Germany’s 
top Wine University. This is his impressive ‘basic’ Riesling trocken - crisp, racy, expressive Mosel Riesling, 
packed with minerals drawn from the perilously steep, slate vineyards of the small village of Briedel in the 
Middle Mosel.  

 



 

 

Victoriaberg Riesling trocken 2024, Flick (Rheingau/Germany) ORGANIC  (magnums 54.99)   25.99 
Not far from Frankfurt, the Rhine takes a sharp turn west at Mainz before turning north again at Rüdesheim. The 
south-facing slope on the north bank between the two is the Rheingau, thick with castles, convents and vineyards. 
Back when German wines were the most expensive in the world, the legendary names were – and still are - 
Steinberg, Marcobrunn, Johannisberg and Hochheim - the home of Queen Victoria's favourite wine. 
We were really excited that from 2010 Reiner Flick, whose family has been making wine since 1775, procured 
a small vineyard in Hochheim called Königin Victoriaberg (Queen Victoria’s Hill). She was so taken with the 
wine that she asked to see the vineyard on a visit to Germany in 1845. She observed it from her carriage and, 
shortly after, the vineyard was named after her and a monument built to commemorate the visit. Reiner’s dry 
Victoriaberg is an impressive, powerful, dry Riesling, exploding with layers of minerals and freshness, texture 
and depth. 
 

red 
Rioja Crianza 2020, Longrande (Rioja/Spain)  ORGANIC 18.99 
Our first trip to La Rioja was at the end of the 1990s. We came across Isabel Fernandez’s Longrande in Casa 
Toni in San Vicente de la Sonsierra. We had to beg to see her, largely because of her reluctance to export. We 
can be persuasive! 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. 
 
Carmignano 2021, Terre a Mano (Tuscany) BIODYNAMIC    (magnums 79.99)   37.99 
Our former colleague, Dan Towler, first told us about Terre a Mano after doing a harvest in Tuscany. Rossella 
Bencini-Tesi inherited the beautiful estate high up in the hills and woods above Prato, 40 kms west of Florence, 
from her grandfather. The farm previously formed part of a much larger estate belonging to the Medici family 
which was used for hunting parties. Although Carmignano was recognised as one of the first Super-Tuscans in 
1975, locals argue that its DOC (Denominazione d’Origine Controllata) dates back 300 years to the Grand Duke 
of Tuscany, Cosimo III de’ Medici who proclaimed that Carmignano, Chianti, Pomino and Valdarno were 
superior quality and granted them legal protections. Carmignano is allowed to blend a percentage of Cabernet 
Sauvignon into their Sangiovese. Rossella is keen to point out that Cabernet was not new to the area – Catherine 
de Medici married into French royalty and the grape was brought to Tuscany and known locally as Uva 
Francesca. Biodynamic since 2001, Rossella’s blend is 75% Sangiovese with a 15% splash of sunshine-soaked 
Cabernet Sauvignon and 10% Canaiolo (which, along with Sangiovese, is one of the grapes used for Chianti). 
Supple, high-class, high-toned, juice-saturated Tuscan red.  
 
La Grande Ourse Suze La Rousse 2023, Pascal Chalon (Rhône/France) BIODYNAMIC 23.99 
In 2007 we came across a young man not far from Châteauneuf-du-Pape called Pascal Chalon, making 
biodynamic Côtes-du-Rhône-Villages in his Granny’s garage. Biodynamic = the extreme end of organic, ruled 
by the lunar calendar. We clambered around said garage, among the tools and apples, squeezing by her beaten-
up Renault and, as soon as we had tasted his two wines, ‘La Petite Ourse’ and ‘La Grande Ourse’, were quick to 
back the van up and load the last nine cases he had. 
Since then, Pascal has built his own, larger winery and extended his range to (at last count) six reds and three 
whites. The wines are always pure, biodynamic Rhône heaven. Fragrant and gutsy.  
This year’s Grande Ourse is a deep, meaty blend of 40% Grenache Noir, 40% Mourvèdre, 15% Syrah and 5% 
Muscardin and Terret Noir from vines caressed (some might say ravaged) by the Mistral wind. All Pascal’s reds 
evoke the garrigue: the aromatic, warm, bushy scrubland which dominates the region, thick with wild lavender, 
juniper, thyme, sage and rosemary. The 2023 has a dark richness, a sense of blackcurrant pastille and blackberry. 
High-toned and herbal. 
 
LUNAR CALENDAR OBSERVERS – today is a Fruit Day. 
 
Our following tasting on Wednesday 20th May at The Winery Fulham will be another special one when we 
will be joined by Tobin Heminway of Green & Red, high above Napa Valley in California. 
 
Join us for our Monthly Tastings mailinglist@thewineryuk.com 
The Winery, 4 Clifton Road, London W9 The Winery, 797 Fulham Road SW6 5HD 

www.thewineryuk.com info@thewineryuk.com 


