
BORDEAUX 
WHITE 

39.  CHATEAU HAUT BELIAN BLANC 2010                 21.50 
 Sauvignon-Semillon.  Delicious grassy fruit with considerable zip and a 

round finish. 12%ABV 

RED 

40.  CHATEAU LAFORET 2010                                      22.50 
Lovely plummy Merlot flavours with a splash of Cabernet Franc strawberries.  

From an Entre Deux Mers fifth generation family of Vignerons.  13%ABV 

41.  GRAND BATEAU 2009  Barrière Frères                       26.00 

75% Merlot, 25% Cab Sauvignon. A firm, fruity structured wine with 
judicious oak, & an easy finish. Created by the winemakers of 2nd 
Growth Chateau Beychevelle as house wine of the Monaco Yacht Club.  
Maybe you had a bottle or three when you last parked your yacht? 
13.5%ABV  

43.  CHATEAU LAROCHE JOUBERT 2006/07              28.50 
COTES DE BOURG.  Heaps of Merlot in this soft, unctuous blend from 
the Right Bank.  “Très belle expression du Merlot”, says my mate from 
Bordeaux, Laurence Ehrmann.  13.5%ABV 

 

 

44. CHATEAU BEAUREGARD 
        LAGUPEAU 2008   GRAVES      

55% Cab Sauvignon, 35% Merlot, 10% Cab Franc.  

From one of Bordeaux’s best value appellations.  Our 

broker in Bordeaux describes this wine well – 

“Jacques Perromat is a first rate red wine maker. He 

makes a wonderful wine offering the fine & classy 

‘Graves’ with mineral-tobacco characteristics”. 

13.5%ABV                                                          AND … ONLY £27.00!                                                                  

46.   CHATEAU HERMITAGE MAZEYRES 2006         40.95 
POMEROL.  Robert Parker pontificates and everyone listens …”2006 was a 

Merlot year on the Right Bank with Pomerol the star”.  Well, I have shipped a 

beauty!  80% Merlot, 20% Cabernet Franc.  Lovely black fruits on the nose, and 

a delightful combination of full frontal flavours with the lovely understated 

‘Bordeaux elegance’.  13%ABV 

                        AND … 2004 EN MAGNUM   13%ABV       85.00 

JIM BARRY  CLARE VALLEY, South Australia. 

Ah, the glorious Clare; one of the greatest South Oz regions.  The late, 
great Jim Barry planted his first wines in 1959, so no problems with 
maturity.  Son Peter runs the show now, with a brilliant application to 
quality.   
220.  “SILLY MID ON” 2009                                             29.50 
SAUVIGNON BLANC-SEMILLON.  “I wanted to make the best possible easy-

drinking white’, says Peter.  11.5%ABV 

221.  “LODGE HILL” RIESLING 2008/09                       29.50 
A Sth Oz classic. An ethereal blend of dryness with silk, mineral & gently 

spicy citrus flavours. Try a bottle - you won’t be disappointed.  11.5%ABV 

222.  “THE COVER DRIVE” CAB SAUV 2008              29.50 
A combination of wines from their vineyards in the Clare & Coonawarra. 

Soft, blackcurrant fruit flavours with lingering ripe cassis & eucalyptus 

flavours, plus gentle oak.  The biggest selling premium wine on our list.  

14.5%ABV 

223.  “McRAE WOOD” SHIRAZ 2005    15.5%ABV             56.00 
Layers of spice, minerals, savoury black pepper and sweet fruits with fine 

tannins and a clean structure.  Best decanted to allow the flavours to open. 

224.“FIRST ELEVEN” CABERNET SAUVIGNON ‘05   56.00 
100% Coonawarra.  Named in honour of Australia’s great cricketing legends, 

this is a wine of rare and outstanding quality.  15%ABV 

225.  “THE ARMAGH” 2005                                          199.95 
“One of Australia’s very best Wines”, James Halliday.  A wonderful, brooding, 

voluptuous monster.  15%ABV 

Vasse felix,margaret river. 
This brilliant winery was the first to plant (as recently a 1967) in Western 

Australia’s premium wine region. The Holmes à Court family run a 

magnificent establishment – typically extroverted Australian brashness 

combined with traditional methods; all overseen by superstar winemaker 

Virginia Willcock. 

236.  VASSE FELIX CAB SAUVIGNON ‘06 14.5%ABV    40.50 

“A stunning wine; red & dark fruits laced with peppermint and a dash of 

liquorice in the mouth.  Delicious cabernet”, Sydney Morning Herald. 
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