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affer in June was such a great hit with

readers. We've another line selection
this time toe. There is no theme as such —
these are simply the wines 1 liked the most
and they're jolly well-priced too, with only
one over a lenner, Discounts are hard lo
come by but I'm deliphted 10 report that
Robert Boutllower, private sales director at
Tunners, eracked in Lthe end and gave us up
10 a quid a botde off.

We've offered a couple of reds from Sic-
ily over the past few months, butl never a
white and I'm delighted finally to redress
the balance with the easy-going 2014 Preci-
so Grilla (1). Complex and intricate it ain't,
but light, juicy. refreshing and delicious-
ly undemanding it is, extremely quaiflable
with a long lemony, melony finish. Sicily’s
wines are increasingly well-made and attrac-
live and this example is ideal for an Indian
summer evening in the garden. £6.25 down
from £6.80.

I love Gascony more than anywhere
else in France, with the possible exception
of Alsace. | love its sunflower ficlds and its
unspoilt villages: [ love its crazy style of bull-
fighting known as Course Landlaise, in which
foolhdardy youths vaull and somersault over
charging beusts instead of trying to kill them
as Lhey do farther south: 1 love its grub —
duck in all jts Torms, plus the scrumptious
apple croustade — and | love its Armagnac.
I also tove its table wines and, ontatigE the
2014 Tanners Gascony Dry White (2) from
the Béraut family of Domaine de Pellchaut,
I was whisked right back Lo an ¢arly summer
break in the heart of d' Artagnan country. A
bracing blend of Colombard, Chardonnay,
Ugni Blanc, Gros Manseng and Sauvignon
Blanc, it's full of zesty citrus notes and fras
grant white flowers and is one of those wines
that Lastes just as good at home as it does
by a French pool en vacances. £6.90 down
from £7.50.

‘I'he 2014 Tanners While Burgundy (3)

Il's back to Tanners this month, whose
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is aboul as fine an own-label wine as you
will find anywhere. A Chardonnay of real
characler, it's produced by Cave de Viré, a
highly regarded co-operative near Mécon,
comprising well over 200 growers. The Cave
was largely responsible for the setting up of
thie Viré-Clessé AOC somie 20) yearsago, and
it has long been favoured by Tanners, With
clean, fresh, lively fruil and a soft, supple,
buttery finish. this is textbook Maconnais
Chardonnay. £9.90 down [rom £10.90,

- The 2011 Bodegas Piqueras “Marius
Reserva (4) goes some way to prove — 1
hope - that there is more Lo Spanish wine
than just Rioja. Almansa. in south-east

Theve is no theme as sich — these
are simply the wines 1 iked the most,
i theye's omly one over a tenney

Spain. is o flat, arid region ahout 60 miles
inland from Alicante, Here the 100-year-
old, family-owned Badegas Piqueras makes
wines of Taudable guality, as shown by this
hugely enjoyable Tempranillo/Garnacha
Tintorera/Monastrell blend. Rich. ripe. spicy
fruit is tlempered and softéned by 18 months
in American oak, leaving us with a fully
mature, mouth-filling red of quile some
style. £7,65 dawn from £8.50,

The 2014 Chiiteau Sainte Eulalie, Pres-
tige d’Eulalic (8) is a full-on blend of Syrah,
Grenache and Carignan from the heart of
Minervais in southern France. Run by Lau-
rent and Isabelle Coustal, Sainte Eulalie lies
just outside the village of La Liviniére and
has gained quite a following of late. IU's easy
10 see why. This is lovely stuff, full of herbs,
spice, liquorice and warming dark fruil,
£8.25 down lrom £8.95.

1 often feel let down by the wines of
Beaujolais. They promise much but all too
aften fail to deliver — all prind no pepper,
all gong no dinner: hence the scarcity of
examples in recent offers. The 2014 Saint-
Amour, Domaine des Pierres. Jean-Frangois
Trichard (6). however, is spot on. as seduc-
tive on the palate as it is on the nose, an old
vine Cru Beaujolais of real finesse: [resh,
juicy and very, very moreish. £11.95 down
from £12.95.

There's a sample case with two bottles of
cach wine and delivery, as ever. is free.

Joirnt Jonathan Ray at the Spectator
Wine School, I0s your last charce 1o haok.
See wiwespéctator.co.ukhwvineschool
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