[image: image1.jpg]VIRTUALWINE





The New Wave, 22nd April 2006, 8pm

Wine # 1 – Klein Constantia Sauvignon Blanc 2005.

	Producer
	Klein Constantia



	Grapes
	Sauvignon blanc 90%, Semillon 10%



	Region
	Constantia



	Country
	South Africa



	In a word
	Harmonious



	Tasting
	Fresh and elegant Sauvignon with fine grassy characters balanced with great fruit. The dash of Semillon adds an extra level of richness and complexity.



	Alcohol
	13.32% vol



	Serving Temperature
	10-12 degrees



	Food match
	Baked goats cheese salad with roasted beetroot



	Chef/book:                  The Gastro Pub Cookbook
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	Your Notes:


The New Wave, 22nd April 2006, 8pm
Wine # 2 - White Label Marlborough Sauvignon Blanc 2003.

	Producer
	Morton Estate Wines



	Grapes
	100% Sauvignon Blanc



	Region
	Marlborough



	Country
	New Zealand



	In a word
	Intense



	Tasting
	Serious Marlbourough Sav Blanc with a classic combination of intense vegetal and fruit flavours.



	Alcohol
	13.5% vol



	Serving Temperature
	10-12 degrees



	Food match
	Aperitif / fresh English asparagus with hollandaise.

	Chef/book:                  James Booth's own!



	
	Your Notes:
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The New Wave, 22nd April 2006, 8pm
Wine # 3 – Leeuwin Estate Prelude Vineyards Chardonnay 2003.

	Producer
	Leeuwin Estate



	Grapes
	Chardonnay 100%



	Region
	Margaret River



	Country
	Chardonnay 100%



	In a word
	Elegant



	Tasting
	Elegant is not a word often associated with Aussie Chardonnay, but then again Leeuwin Estate is Australia's leading white producer and full of surprises as this classy wine shows.



	Alcohol
	14% vol



	Serving Temperature
	10-12 degrees



	Food match
	Fantastic roasted chicken



	Chef/book                   Jamie Oliver, "The Return of The Naked Chef"



	
	Your Notes:
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The New Wave, 22nd April 2006, 8pm
Wine # 4 - Ascheri  Dolcetto d’Alba 2005.

	Producer
	Cantina Giacomo Ascheri



	Grapes
	Dolcetto 100%



	Region
	Piedmont



	Country
	Italy



	In a word
	Fresh



	Tasting
	Light style - fragrant cherry & redcurrants on nose & palate.



	Alcohol
	12.5% vol



	Serving Temperature
	16-18 degrees



	Food match
	Rotolo di Zucca e Ricotta



	Chef/book                   Jamie Oliver, "Jamie's Italy"



	
	Your Notes:
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The New Wave, 22nd April 2006, 8pm
Wine # 5 - Iona Merlot / Cabernet Sauvignon 2003.

	Producer
	Iona



	Grapes
	Merlot 51%, Cabernet 49%



	Region
	Elgin



	Country
	South Africa



	In a word
	Polished



	Tasting
	Delicious South African red with ripe plums, and hints of minty leaves. The palate is full bodied with an elegant structure to complement the fruit and spice.



	Alcohol
	12.5% vol



	Serving Temperature
	16-18 degrees



	Food match
	Roast leg of lamb with Shrewsbury sauce



	Chef/book                   Delia Smith, "How to Cook" (Book Two)



	
	Your Notes:
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The New Wave, 22nd April 2006, 8pm
Wine # 6 – Château de Roques Rouge 2003.

	Producer
	Chateau de Roques



	Grapes
	Merlot 75%, Cabernet Sauvignon 25%



	Region
	Premieres Cotes de Bordeaux 


	Country
	France



	In a word 
	Chunky



	Tasting
	Modern, accessible Bordeaux with great depth and ripeness. Deep cherry flavours combine with spicey liquorice and mint giving an attractive forward and open style.



	Alcohol
	12.5% vol



	Serving Temperature
	18-20 degrees



	Food match
	Beef Fillets with Shallots and Guinness.



	Chef/book                   Mike Robinson, "Wild Flavours"



	
	Your Notes:
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Click, Taste, Chat!
[image: image2.jpg]

[image: image7.jpg]


[image: image8.jpg]HERI

- ViGN



